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EXECUTIVE SUMMARY

This report concerns the evaluation of a learning strategies ef-
fort designed to demonstrate that entry-level student cooks could -
learn fundamental cooking skills more proficiently than student cooks
receiving conventional self-paced training used at Fort lLee. Begin-
ning in April 1981 selected personnel of the Subsistence and Food Ser-
vice Department, United States Army Quartermaster Schocl, Fort Lee,
Virginia received training in learning strategies from the Institute
for Curriculum and Instruction. Subsequently these personnel imple-
mented the learning strategies into their presentation of the content
of the initial phase of the course for 94Bl0.

During the period July - September 1981 over fifty students in
94B10 received training incorporating learning strategies. Concur~
rently a comparable group of students received conventional self-paced
training. External evaluators were asked to gather and analyze data
e the performance of each group. Both groups were evaluated along
several dimensions: 1) quality of food items prepared; 2) adherence
to prescribed procedures; 3) indicators of their confidence/attitude
when performing tasks; 4) proficiency in cooking skills; 5) knowledge
of garrison equipment; and 6) ability to convert recipes to various

troop size requirements.

The data gathered on students receiving learning-strategy based
training and conventional self-paced training were analyzed according
to procedures and standards typically used to determine the impact of
training innovations. No statistically significant differences were
found between the groups in food item quality, cooking skills, or
recipe conversion. Students receiving learning-strasegy based train-
ing showed statistically higher scores on adherence to procedures,
confidence, and knowledge of garrison equipment. TRADOC must decide
if these statistical differences have practical significance for adopt-
ing a learning-strategies approach to training. 1In addition, an effort
should be made to determine if results in some areas could be accounted
for by deficiencies in conventional self-paced training materials used
at Fort lLee rather than the superiority of learning-strategies based
training.
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Part I

OVERVIEW
LEARNING STRATEGIES PROJECT EVALUATION

Background

The Armed Forces continue to face difficulties in preparing and
maintaining troops at an adequate level of readiness. This is due in
part to the restricted learning ability of those currently volunteer-
ing for military service. At a time when weapons and support- systems
are becoming increasingly complex, recruits are entering military
training less and less prepared to acquire the necessary knowledge,

skills, and abilities.

As part of an overall effort to provide trainees with basic skills,
learning strategies are being considered as a means of upgrading trainee
performance. Learning strategies, broadly defined, are designed to help
a student become a better learner while learning. In other words,
learning strategies promote skill building for students in the general
process of learning at the same time they are learning content in a
specific course of instruction. Student self-awareness as a learner

is a key factor.

Classroom instructors are often the means by which learning
strategies are conveyed to students. They develop lesson plans around
learning strategy principles which focus student attention on learning
as it is taking place. A heavy emphasis is placed on the use of ques-
tions which force a student to analyze his or haer learning activities.

The goal is for this instructor-induced awareness to be internalized




by students and become a permanent part of their learning repertoire.

Learning Strategies Experiment

TRADOC and the Quartermaster School, Fort Lee, contracted with
the Institute for Curriculum and Instruction (ICI) for a demonstration
project in learning strategies. The project calléd for traiﬁing QMs
instructors from the Subsistence and Food Service Department to imple-
mant ICI's approach to learning strategies in the initial phases of
the course for 9@16. The contract called for each instructor to re-
ceive fifteen days of training from ICI. The training was provided
in April-July 1981. Subsequently, the instructors incorporated learn-

ing strategies into their presentation of selected skills in 94B10.

The utilization of a learning-strategies approach was expected
to ﬁave a sighificant impact in a number of areas. Studenta receiving
tn.{ning from ins,tr;'uctors trained by ICI were expected to outperform
their counterparts receiving the more conventionally-used self-paced
training at Port Lee in six areas of small quantity cocking, baking,

and garrison equipment:

1. Quality of food items prepared.
2. Mhemco to prescribedl procedures.
3. Confidence in performing tasks.
4. Proficiency in cooking skills.
5. Knowledge of garrison equipment.
6. Ability in recipe conversion,

TRADOC, QMS, and ICI agreed that the project evaluation would be
based on the significant differences, if any, between the performance

of students trained from lesson plans which incorporated the use of




ICI's strategies and students trained from plans and methods used in

the current program.

Project Evaluation

In order to objectively assess the impact of ICI's work with QMS
instructors, two external evaluators were sought to examine the perfor-
mance of students receiving learning-strategies based training. The
individuals were required to be "thoroughly familiar with state-~of~the-
art evaluation and evaluation techniques . . . (and with) experience
both in the theory and application of statistics and in working with
the Army." Based on these requirements, Dr. C. Edward Cavert and Dr.

John A. Shtogren were asked to conduct the project evaluation.

The primary objective of the evaluation was to provide a statisti-
cal verification of the ICI learning strategies training program so a
determination could be made of its possible applicability to a wider
base of Army training. It was anticipated that the evaluators would
be engaged in five specific tasks while accomplishing the primary
objective. They were asked to:

1. Develop a set of evaluation instruments for collecting

data on the performance of students who have received ICI

learning strategies training as part of their curriculum

in the 94B10 course.

2. Administer the instruments to trainees, on-site, as part

of their performance testing within the 94Bl0 course.

3. Compile all relevant data on designated experimental groups

of trainees and all designated control groups of trainees.




4. Provide a final report on the total evaluation results of
the ICI learning strategies training program as evidenced by

 student performance on tasks within the 94Bl0 curriculum.

5. Compare evaluation results of 94Bl0 with gimilar data from

) Fort Jackson, South Carolina and Homestead AFB, Florida.

The following sections of this report provide detailed information

i on how these tasks were accomplished. The second section describes the
activities related to data colicction. Supporting documentation for
these activities is contained in Appendix A. The third and fourth
sections proient the results of student performance and conclusions
derived from these data. The tabulated data from vhich the conclusicas

were drawm are contained in Appendix B.




Part II

EVALUATION ACTIVITIES

Design and Procedures

The evaluators joined the Learning Strategies Experiment at a
point when TRADOC, QMS, and ICI had reached mutual agreement on an
evaluation design and related procedures. All parties, however, were
open to modify these plans based on the evaluators' review. After an
in-depth review of the plan, the evaluators agreed on its essential

soundness. Key features of the plan included the following:

1. Students entering training at the same time would be
randomly assigned to two groups: an experimental group
receiving learning strategies training (ICI Group) and a
control group receiving the more conventionally used self-

paced training at Fort Lee (Self-Paced Group).

2. Data would be collected on student performance, student
reaction to training, and their perceptions of their own

proficiency.

3. QMS personnel from outside the experiment (not the evalua-
tors) would serve as raters to collect data on student per-
formance because of the expertise required to assess culinary

skills and abilities.

4. The evaluators would insure that'QMs personnel would use

the same criteria and standards when assessing results, procedures,




and confidence/attitude indicators relating to food items,

skills, equipment, and recipe conversion.

5. Data on instructor reaction to training students in learn-

ing strategies would be collected.

Data collection would take place over a five-day period. Students
in two different cycles of training would be asseassed. Thirty or more
students trained with learning strategies methods and a similar group
of students trained by conventional methods would be assessed. (For
adglitional information on the initial evaluation design and procedures

see pages Al-R6 in Appendix A.)

Rater Orientation

Prior to the actual data collection the evaluators met with QMS
raters tovfaniliarize them with the criteria and forms to be used during
the evaluaﬁion. The raters conducted trial runs on students from out-
side either test group who had recently completed training in a 94B10
course. They assessed them in’'each of the areas of concern to the
expe.r:iment. Subsequently, the raters and the project evaluators
discussed the. ratings of each individual rater, and how they were derived.
By the end of this orientation the Chief of the Culinary Skills Division
confirmed that the raters had reached a level of inter-rater relliability
comparable to those who judge culinary contests throughout the Armed

Forces.

Data Collection

The data were collected in two phases. In Phase I students were

assessed in small quantity cooking, small quantity baking, and cooking
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skills. Assessment was made of the quality of food items, adherence
to procedures, level of confidence, and general cooking ability. Data
in these areas were collected during a three-day period. In Phase II,
students were assessed in the inspection, operation, and cleaning of
garrison equipment, recipe conversion, and their reaction to training
and perceptions of their own skills. Data in these areas were collec-

ted during a two-day period a week following Phase I of the evaluation.

Data were collected from two complete cycles of training to involve
a sufficient number of students to make valid statistical comparisons
between experimental (ICI) and control (Self-Paced) groups. As
described below, the same activities were conducted during both cycles

of training.

Phase I -- Day 1

Two laboratories were outfitted to accomodate students in the
experimental (ICI) and control (Self-Paced) groups. Students were
assigned identification numbers and interspersed at work stations so
that the raters would not know to which group they belonged. The
students were informed that they would be preparing a variety of food
items which would be judged but the ratings would not affect their
progress in the course. (See page A-8, Appendix A for directions given

to students.)

Two raters were assigned to each laboratory and were given re-
sponsibility for assessing the performance of one-half the students.
Each rater asked students a series of questions designed to test

knowledge of proper methods. As each student prepared a salad, soup,

Y




vegetable, and main dish, the raters observed how they met these 11

criteria on procedures:

1.
2.
3.
4.
5.
6.
7.
8.
9.
10.
11.

The raters used a scale of 0-4 to rate each listed criterion: 0 indica-

Washed hands.

Read complete recipe.

Checked equipment to be used.

Asgembled all needed utensils.

Assembled all needed ingredients.

Followed the recipe procedures, step by step.

Used proper procedures to maintain sanitation and safety.
Prepared food item without waste.

Performed each cooking skill properly.

Used "clean as you go" procedures.

Cleaned ;elf/utensils/work area after completion of the task.

ted the student did not do (NOGO); 1 indicated the student did but not

minimally acceptable (NOGO); 2 indicated done at minimum acceptable

~ level of performance (MALP); 3 indicated done above MALP but not to

desired level of performance (DLP); and 4 indicated done at DLP for

given conditions. (Rating scale used and questions asked are on page

A-9 and A-10, Appendix A.)

At the same time the raters observed indicators of the student's

confidence/attitude according to these 5 criteria:

1.

2.

3. Stayed focused on the task and did not

Proceeded with the task without false

starts or trial/error activity.

Attended to own actions and did not look
to others for help or guidance.

create or participate in irrelevant con-
versation or activity.




4. vwhen difficulties arose, remained "cool

under fire” and took actions to overcome
them.

5. Showed concern for quality by checking
results of actions as he/she progressed
through the preparation tasks.
Raters used a scale of 0~4 to rate each criterion: 0 indicated the

student did not do (NOGO); 1 indicated done, but not minimally acceptable

(NOGO) ; 2 indicated done at minimum acceptable level of performance (MALP);

3 indicated done above MALP but not to desired level of performance (DLP);
and 4 indicated done at DLP for given conditions. (Rating scale used

is on page A-11, Appendix A.)

when a student completed a food item, it was placed on a separate
judging table. Each item prepared was rated for these criteria: taste/
flavor, appearance, texture/consistency, and garnish when appropriate.
The same 0-4 rating scale used to evaluate procedures and confidence
was applied to each criterion in judging the completed food item. To
insure rater objectivity and equity, food items were identified by
student number and only two of each student’s four food items were
judged by each rater. The evaluators monitored these procedures. (For
further information on the specific food items prepared, and the cri-

teria used to judge, see pages Al3-A28, Appendix A.)

Phase 1 --Day 2

The second day focused on small quantity baking. Again, students

were rated on procedures, confidence/attitude indicators, and completed

food items with the only major change being the menu itself. (See pages
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A29-A39 for the small quantity baking menu items and the criteria used
to judge them.) The raters, however, exchanged laboratories to minimigze
the possibility of bias. Thus, each student had different food items
judged by each of the four raters and was judged on procedures and con-

fidence by two raters during the first two days of evaluation.

Phase I -~ Day 3

The third day was devoted to asseasing cooking skills. Each stu-
dent was required to demonstrate his or her proficiency in using a knife
to shred, dice, slice, and cut. Each was also assessed in the skills
required to prepare a brown roux. Each rater judged the performance of
two students simultaneously, using these criteria:

1. Finely shredded fresh cabbage.

2. Diced fresh sweet pepper (1/2 inch).

3. Sliced fresh pared cucumber (1/8 inch).

4., Cutting tomato wedges (8).

5. Making a brown roux.

Raters used a scale of 0-4 to rate each listed criterion: 0 indica-
ted the student did not do (NOGO); 1 indicated it was done but not min-
imally acceptable (NOGO); 2 indicated it was done but only minimally
acceptable (MALP); 3 indicated it was done above MALP; and 4 indicated t
‘it was done at desired level for given conditions (DLP). (For further !
information on directions to students and cooking skills criteria,

standards, and rating sheets, see pages A41-AS52, Appendix A.)




Between the two phases of evaluation, both the experimental (ICI)

and control (Self-Paced) groups received training in garrison equipment

and recipe conversion.

Phase II -- Day 1

At the beginning of the first day of Phase II all students were
given a 40-minute written problem to test their ability to convert
recipes to smaller or larger amounts of ingredients than given on
recipe cards. Their tests were graded by the raters at the end of
the day. (For further information on directions to students, work-
sheets, tasks, and test criteria and standards for recipe conversion

see pages AS53-A60, Appendix A.)

The remainder of the day was used to test student knowledge of
garrison equipment. Each of four raters was assigned to a different
piece of equipment and rated individual students for knowledge of how
to inspect, operate, and clean the equipment. Each rater used a stan-
dard list of questions to elicit responses from trainees (see Appendix
A, page A-63). By the end of the day, each student had been rated on

one piece of equipment against these 15 criteria:

1. Checked equipment before starting to operate it.

2. Explained purpose for checking.

3. Observed all necessary safety precautions before operating.
4. Explained importance of safety precautions.

5. Took the proper actions to start the equipment.

6. Took the proper actions to operate the equipwment.

7. Explained starting and operating procedures.

8. Took the proper actions to stop the operation.

9. Explained procedure for stopping the operation.

4
1
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s 10. Took proper actions to disasgsemble equipment for cleaning.
11. Explained disassembling procedure. !
12. Took proper actions to clean equipment. |
13. Explained cleaning procedure,

14. Took proper actions to assemble equipment.

15. Explained assembling procedure.
Raters used a scale of 0-4 to rate each criterion: 0 indicated the stu-
dent did not do (NOGD); 1 indicated done but not minimally acceptable

(NOGO) ; 2 indicated done at minimum acceptable level of performance (MALP):

3 indicated done above MALP but not t« desired level (DLP) ; and 4 indica-
_ted done at DLP for given conditions. (For further information on direc-
tions to students, equipment descriptions, question sequence, criteria

and standards, see pages A61-A96, Appendix A.)

Phase II -- Day 2 i

The second _day of Phase II was used for the most part to gather

more information on student performance with garrison equipment. Four

. different pieces of equipment were used the second day to test students

qsing the same methods and criteria used the previous day. By the end of

the day, each student had been rated on a second piece of equipment.

Also collected were student reactions on the training they had i
received in the 94B10 course to date, and how each student perceived
his/her own proficiency as a result of that training. A written survey
was used to gather their views in the 16 areas of task competency and

13 aspects of training. Task competency ratings would allow for com~

parisons to be made of self-perceptions of proficiency between experi-~

mental (ICI) and control (Self-Paced) groups and between student self-




perceptions and those of the raters., Aspects of training ratings would
allow for comparisons to be made between groups on a variety of factors
which may affect subsequent student performance. (See pages A97-A100 in

Appendix A for the survey.)

Since neither the raters nor the evaluators had any official con-
tact with the instructors for the ICI group or those for the Self-Paced
group, Instructor Reaction Surveys were to be -administered by super- .Y
visory personnel of the Subsistence and Food Service Department, and
given to the evaluators for tabulation and analysis. (See pages AlOl-

Al04 for the Instructors’ Reaction Survey.)




Part III

RESULTS

Ll
e

[' The data collected during the evaluation following the design and

procedures are presented in Appendix B. Tabulations of these data are

presented in three sections: first, combined tabulations for both cycles f

of the evaluation; second, for those troops entering training 15 July 3

1981 as Cycle 1; and third, for troops starting training 19 August 1981
as Cycle 2. Data are presented in detail in Appendix B so that the
results reported in this section can be verified and additional hypotheses

of interest, which are beyone the scope of this study, can be tested.

Data are tabulated in Appendix B to' show: 1) the distribution of
students in each group who were rated at the desired level of perform-
ance (DLP), at or above the minimum acceptable level of performance
{MALP) , or those who were rated below the MALP and who were given NOGO;
2) the frequency of scores of each group on the 0-4 rating scale used
in evaluation; and 3) the average scores on each measure taken. Data
are tabulated to show ratings for items, tasks, and criteria. Further
study of these data could reveal individual strengths or weaknesses in
either group in specific skills required to prepare different food items,

perform different tasks, or work with different pieces of equipment.

There were nine questions of primary interest pursued in the data
analysis concerning students receiving the two types of training: that
using ICI learning strategies in the experimental group; and self-paced
instruction, more conventionally used in training for this MOS at Fort

1mse.




Was student performance in the experimental (ICI)group and in the

control (Self-Paced) groups:

1.

9.

Similar in demographic characteristics and aptitude?

Different in
Different in

Diftetgnt in

, Different in

Different in
Different in

Different in

Different in

the quality of food items they prepared?

the ability to follow procedures?

the indicators of confidence/attitude they displayed?
proficiency in cooking skills?

ability to convert recipes?

knowledge of garrison equipment?

their self-perceptions of task competency?

their views of the train.ng received?

Statistically valid answers to these :jusesticas can provide a reason-

able basis for assessing the impact of lea::. g strategies-based training

and used in review and decision making by TRADOC; OMS, and ICI.

Student Characteristics

In order for valid comparisons to be made between training types,

. the students in both the experimental (ICI) and control (Self-Paced)

groups had to be sufficiently similar to insure that variance in in-

dividual characteristics did not influence the results. A table of

random nunbers was ’\lltd to'assiqn students to each group for training

and further analysis was conducted to verify this procedure did indeed

insure similarities hetween groups.

The groups in each cycle were compared in terms of age, educational

level, and the 12 scoxes on aptitude battery tests. A T-test was used

to determine differences at the .05 level of probability. In other
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words, for a difference to be considered statistically significant it

could only occur by chance 5 times out of 100.

Overall, the results indicated no significant difference between
the student characteristics of the experimental (ICI) and control (Self~-

Paced) groups.

Only one of the twenty-four measures, the Skills Technical (ST)
scores for students in Cycle 1 indicated a significant difference. There
the average scores were 89.9 for the experimental group and 97.1 for the
control group. Given the number of measures taken at the .05 level of
probability this variation is not surprising. The experimental and
control groups, therefore, for both cycles were seen to be sufficiently
similar for evaluative purposes. (Data on student characteristics are |

found in Appendix B, pages 10, 56~57, and 94-95.)

Food Items--Small Quantity Cooking and Baking

The first measure of student performance was the quality of food
items prepared by students in the experimental (ICI) and control (Self-
Paced) groups. A multi-variate analysis of variance was used to deter-
mine significant differences within each cycle and for data combined
from both cycles. The .05 level of probability was again used as a

standard of significance.

The results indicated no significant differences between the
quality of the food items prepared by the experimental and control
groups.

This result was true for the quality of food items for each

cycle and for both cycles combined. (Data on food item ratings are




18
in Appendix B on pages 6, 24-25, 62-63, and 100-101.)

- Procedures

The second measure of student performance was the degree to which
the students in each group followed prescribed procedures while pre- i
paring food items. A multi-variate analysis of variance was used to

assess differences at the .05 level of pbobability for significance. -

Overall, students in the experimental group showed a higher level

of adherence to procedures than those in the control group.

The c,:&nbined ratings for the experimental groups in each cycle
-show a 2.6 mean score and 64.2% of possible compatred to the control
groups’ 2.4 mean score and 60.4% of éossibl.e. It should be noted that ]
the procedure scores from Cycle 1 accounted for this difference. (2.7

and 68.6% versus 2.5 and 63.1%) These scores were sufficiently differ-

ent to outweigh the fact that no statistically significant differences
in procedure ratings were evident in Cycle 2 (2.4 and 59.6% versus 2.3
and 57.7%). (Data on procedure ratings are found in Appendix B on

i » pages 34, 64, and 102.)

[ 4 Confidence/Attitude Indicators

The third measure of student performance was the level of confi-
dence displayed by students in each group. A multi-variate analysis
of variance was used to assess significant differences at the .05 level

of probability.

Overall, students in the experimental group showed a significantly

higher level of confidence than those in the coatrol group.




< The combined ratings for the ICI experimental groups in each cycle
show a 2.8 mean score and a 70.3% of possible compared to the Self-Paced
control groups'’ 2.5 mean score and 63.4% of possible. As with the pre-

" vious measure, confidence scores from Cycle 1 accounted for this dif-
ference (2.9 and 72.7% versus 2.6 and 65.3%). Cycle 1 scores were

™ sufficiently different to outweigh the fact that no statistically sig-
nificant difference in the level of confidence between the two groups
was found in Cycle 2 (2.7 and 67.7% versus 2.5 and 62.9%)., (Data on
confidence/attitude indicator ratings are in Appendix B, pages 35, 65,

and 103.)

-

Cooking Skills

The fourth measure of student performance was the level of cooking
skills demonstrated by students in each group. Again, a multi-variate
analysis of variance was used ‘to assess significant differences at the

.05 level of probability.

The results indicated no significant difference between the level

of cooking skills demonstrated by students in each group.

This lack of significant difference in skills performance was
apparent in each cycle and when both cycles were combined. (Data on

cooking skills ratings are in Appendix B, pages 36. 65, and 103.)

Recipe Conversion

The fourth measure of student performance was the students' ability
to convert recipe ingredients as required by troop sisze. It should be

noted that scores were so uniformly poor in this area that the original
] .
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standards had to be abandoned to provide a measurable amount of data.

A T-test was used to ascertain significant differences at the .05 level

of probability.

The results indicated no significant difference in the ability to ?

convert recipes between the experimental and control groups.

No significant differences were found in either cycle or when the
data from each cycle were combined. (Data on recipe conversion scores

are in Appendix B, pages 30, 88, and 126.)

Garrison Equipment

The fifth and final measure of student performance was the level
of knowledge about the function and operation of a variety of pieces
of garrison equipwent. An attempt to discriminate significant differ-
ences between the experimental (ICI) and control (Self-Paced) groups

was done using a T-test at the .05 level of probability.

Overall, students in the experimental group showed a significantly

higher level of knowledge of garrison equipment than those in the con-

trol group.

Combined scores as well as scores in each cycle indicated a superior
knowledge of garrison equipment on the part of the students receiving
learning strategies-based training. (Data on garrison equipment rat-

ings are in Appendix B, pages 37-39, 84-87, and 122-125.)

Student Reactions--Task Competency

The sixth measure was not one of student performance but one of

the student's opinion of his or her ability to perform. It can be




viewed as a measure of the student's opinion of how well the training

received to date had prepared him or her to function in a cooking facil-

ity. A comparison of student reactions was made by analyzing the pro-
portion of superior mean scores for each group on each of forty-five
items and calculating, at the .05 level, the probability that the pro-
portion could be found by chance if the groups were in fact the same.
This technique helps avoid the situation wheré a few items with excep-

tionally high or low scores skew the results.

Overall, the results indicated no significant difference between

each group’s self-perception of task corretency.

Students in the experimental (ICI) group in Cycle 1 scored sig~
nificantly higher (2.6 versus 2.2) than students in the control (Self-
Paced) group but Cycle 2 scores (2.5 versus 2.4) dissipated the initial
significant differences. (Data on student reactions to task competen-

cies are in Appendix A, pages 42-43, 90, and 128.)

Student Reactions--Training Program

The seventh measure was the student's rating of various aspects

of training. They were not asked to make value judgments about its

quality or to indicate their satisfaction, only to indicate the frequency

of occurrence of various events. Ten of the thirteen aspects rated by
students could be used to make unbiased comparisons between the two
types of training (ICI and Self-Paced). As in the student reaction

to task competancies, the proportion of superior mean scores in each

group was analyzed as to the probability of it occurring in groups which

were in fact similar.
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The results indicated no significant difference between each group's

view of the training received.

No differences were found within combined data or in each cycle.

(Data on the students reaction to the training are in Appendix B, pages

44-45, 91, and 129.)

Instructor Reaction Surveys

No data from reactions surveys completed by instructors of both
the ICI and the Self-Paced group in either cycle were given to the

evaluators to analyze.

Comparison with Other Experiments

Similar experiments in the use of learning strategies-based train-
ing programs were being conducted at Fort Dix, Fort Jackson, and Home-
stead Air Force Base. At the time of the completion of this report there

was not sufficient data available from any of these other locations to

permit comparisons to be made.

Summary
The statistical analyses of student performance between the experi-

mental group receiving learning strategies-based training and the control W

groups receiving the more conventionally-used self-paced training at

Port Lee indicated superior performance by the experimental group in
three of six areas -- adherence to procedures, level of confidence, and

knowledge of garrison equipment. No significant differences were found

in the quality of food items, cooking skills, and recipe conversion.




By the students own report they did not view their task competency or

the training received significantly different in either group. It
should be noted that much of the superior performance shown by the

) experimental group in the three areas was done in Cycle 1. This higher
level of performance demonstrated by students who were the first to

< receive learning strategies-based training was corroborated by the

differences in perceptions of task competency between Cycle 1 and Cycle

2 experimental groups.




PART IV
CONCLUSIONS

The focus of the final section of this report is on the evalua-
tors' conclusions rather than recommendations. Even with data on stu-
dent performance, the evaluators are not in a position to definitively
advise TRADOC on the continuation or discontinuation of learning strate-

gies-based training. To do so would require additional data from a
cost-benefit perspective--the costs of training instructors and whether
or not there will be any long term positive impact on field performance
or morale for those students whose performance was rated higher in

certain areas.

Even with their limited perspective, however, the evaluators must
raise several issues that contribute to a substantial reservation about
the continuation of learning strategy-based training as conducted at
the Quartermaster School, Fort Lee, Virginia. Again, this is not to
question the overall concept of learning strategies, but the value of
this approach as a training innovation used during the first two weeks

of training as done in 94BlO.

Statistical and Practical Differences i

As described in the previous section, the experimental group

(trained by instructors using learning strategies technigues) were
rated significantly higher than the control group (receiving the
conventional self-paced instruction at Fort Lee) in three of six areas:
procedures, confidence, and knowledge of garrison equipnong. Although

there was a statistically significant superiority in each area,
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procedures and confidence ratings were higher by four percent and seven
percent respectively. The question that TRADOC must address here is
whether or not the cost of the training innovation has a practical
value. In the eyes of the evaluators, the difference in scores in these

two areas appears to have little practical significance.

It should also be pointed out that the proportion of students in
either group receiving NOGO on performance, or ratings just at the
minimum acceptable level was almost alarming. The highest ratings
achieved at the desired level ;f performance was 32.3% of the students
in the experimental (ICI) group from Cycle 1, with the mode score closer
to five percent. (See Appendix B, pages Bl4-B18.) One can conclude
that the training program for either group may well be inadequate at

this stage of the course to prepare soldiers to perform in the field.

Experimental Superiority or Conventional Shortcomings

The area of greatest superiority was shown by the experimental (ICI)
group in their knowledge of garrison equipment. Their ratings were over
twenty percent higher than the control (Self-Paced) group's ratings.
There is some question whether this result should be atrributed to the
strengths of the learning strateqiés training or to weaknesses of self-
paced training. The experimental group's training required them to be
conversant with the equipment--they practiced fielding questions from
their instructors and describing each piece of equipment to each other.
Control group students passivly watched video tapes on the same topics,
frequently under strict military discipline. Thus, it would be expected
that students in the experimental group would be more adept at answering

questions when confronted by the raters.




Hawthorne Effect

As noted in the previous section, the experimental group's super-
iority in procedures and confidence was largely a function of the per-
formance of the students in the first cycle. This superiority of first
cycle learning-strategies-trained students was also reflected in their

self-perceptions of task competencies.

At issue here is whether the superior performance of the experi-
mental group in procedures and confidence was a function of the particu-
lar kind of training they received or simply that they were being
treated differently. It appears that the special attention given to
the experimental group may have been a significant causal factor. It
should be noted that ICI staff were present and visible during Cycle 1
training only. The personal attention ICI gave directly to QMS
instructors and indirectly to experimental group students may have been
a substantial motivating force; a force that was not sustained in

their absence during Cycle 2.

Summary

Students in learning strategies-~based training showed statistically
superior performance in three of the six areas considered important

by all parties. In the evaluators opinion, even these differences do
not indicate conclusively the superiority of the innovation for the
following reasons: 1) mathematical differences in procedures and
confidence are relatively minor in practical terms; 2) superior perform-
ance in garrison equipment may be accounted for by the fact that self-

paced training did not minimally prepare control group students to
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perform during evaluation; and 3) differences between Cycle 1 and Cycle 2
experimental group student performance casts doubt on whether superiority
in any area can be maintained without ICI's direct intervention. Based
on these observations, the evaluators have serious reservations about

the value of learning-strategies based training as assessed in 94Bl0

at the Quartermaster School at Fort Lee, Virginia.
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APPENDIX A

EVALUATION DESIGN AND PROCEDURES
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EVALUATION DESTICN FOR ADVANCED INDIVIDUAL TRAINING 94B10 TEST

I. Evaluation/Rating Procedures.

. a. Two types of data nced to be corrected based on:

(1) Student performance/knowledge/reactions.
(2) Instructor reaction/knowledge of learning

’ b. Students. The following data needs to be collected:
(1) Performance of four types of confirmation tasks:
(a) Food items.
(b) Skills
(c) Recipe conversion.
(d) Equipment.
fach to be evaluated against:
(e) Results.

(f) Procedures.
(g) Confidence indicators.

(2) Reaction to trainiqg:survgy:. To be completed by all students at end of
the test.

{3) How this data will be collected:

(a) When: Small Q/Bakery/Cooking Skillg--July 29/30/31
Garrison Testing - Aug 6/7

(b) Second cycle: Course commences 6 Aug 81
Small Q/Bakery -~ Aug 19/20/21
Carrison Testing -~ Aug 27/28

(c) wWhere: Bldg T-11531 for Small Q/Baking
Carrison Testing, P-9303

Plan that control group will also train {n P-9303

(d) By whom: Recommend one NCO from DOES and those from Subs & Fd Svc¢
Dept as follows:

; 1. MSG Hannon
: 2. SFC Moore
: . SFC Posser

: 3
{ 4. SSC Oloman
(e) Requirement: Raters need to assemble for at least 2 days prior to

29 July 81 for purposes of analyzing the confirmation tasks and the confirmation
task rating sheets.

——— v s oL
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2. Focus of Oricatation for Raters:

d. Analysis of confirmation taské: Familiarization with criteria and procedure
charts including a trial run of {tems to be tested using Rater Reference Sheets on
characteristics of food Items for practice.

b. How to use the rating sheets: To include the procedure charts showing
rater reference skills for the third day of testing Small Q/Baking techniques. -

¢. By what method will the information be gathered?

(1) Swall Q/Baking: Confirmation tasks RESULTS/PROCEDURES/CONFIDENCE INDICATORS.

(a) Issue l: Results of the task will be observed and rated according to
criterion rating sheet.

(L) Issue 2: Procedures and confidence indicators will be observed while
students prepare items. Each appropriate skill to be rated in accordance with
criterion rating sheet. Students will be randomly selected within their groups
and positioned at stations which make it possible for the raters to observe the
ten procedures without knowledge of the test/control student identification.

(2) Small Q/Baking skills evaluation: The aim is to observe and evaluate

" the particular cooking skills performance curreantly taught in the 94B10 POI.

(a) On day 3, there will be 6 hrs to test. Plan to allow 1 hour per
student, that' is 45 minutes for actaul performance and 15 minutes for rating con-
solldation. This will allow for 12 students to be selected for evaluation from
cach group.

(b) Each student will be tested in three skills. part of this evalua-
tion will be a test of knowledge during performance. Skills will be selected
against the following criterion:

1. Most important
2. Most critical
3. Length of time

(c) Assessment will be conducted by Raters using criterion rating sheet
for knowledge and performance.

3. Evaluation of Recipe Conversion Phase.

Each student will be given two recipes to convert. Results and worksheets
will be rated in accordance with criterion rating sheets.

4. tvaluation of Carrison Equipment Phase.

a. Students will be evaluated and rated on confirmation tasks which involve:

(1) fnspection
(2) Operation
(3) Cleaning

Of two ltems of equipment selected from the 10 trained by the project evaluator.
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b. The raters will observe what students do and the way they do it and rate
their performance, using a criterion check list.

c. Raters will also ianterview students during the performance to obtain infor-
mation about their knowledge of the equipment based on the following system:

R R R R

Control 1C1 Equ Equ Equ Equ
l-16 1-16

1-5-9-13 2-6-10-14 3-7-11-15 4-8-12-16

d. Equipments will alternate the next day so that eight out of 10 are evaluated.

¢. Sixteen students will be selected by some criterion from each group to
participate in the evaluation.

5. logistic Requirements.

4. MSC Anderson will be responsible for the procurement of all food items and
cquipment items to conduct the test in Bldg T-11531 and P-9303. He may be
assisted by MSG Rhea as necessary.

b. All ftems of equipment in the Garrison phase will need to be assessed for
criterion for evaluation.

6. Student Reaction Survey.

a. A written student reaction survey will be administered by the project
evaluator during the garrison equipment test phase which will provide information
on student scan of confidence, preparedness and thoughts about the training process,
etc.

7. Instructor Participation.

a. Data to be collected will include:
(1) Reactions to training students and their role as instructors.

(2) Administering of a knowledge survey of their understanding of training
and learning.

b. Survey to be made at conclusion of the test.

8. Small Q/Baking Phase Test Items. To include the following items on Day 1.

a. Salad Tcem.

(1) Potato Salad - M40
(2) Waldorf Salad - M50
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b.  Soup ttow:

(1) Vepetable Soup.  v-?
(1) Chicken Vegetable (Mulligatawny) Soup P-20 -

¢. Main Dish:

(1) #Haked Macaroni and Cheese - Fl1 (2)
(2) Chicken Pried Steak -~ L12

d.  Vepvtable ltem

(1) Cauliflower au gratin - Q18 b
(2) French Fried Onions - Q35 (2)

¢.  Each student will prepare four items to be selected by the project evaluator
in acvordance with skills to be demonstrated.

f. Suggested breakdown of items as follows:

Potato Salad Waldorf Salad

Vegetable Soup Mulligatawmy Soup

Baked Macaroni & Cheese Chicken Pried Steak

French Fried Onions Cauliflower au gratin . !

$2.  Each group will cach prepare an even split of menus.

9. The following items will be included in the Pastry Evaluation on Day 2.

a. Cheese Biscuits bl (2) (3)
b. Blucberry Muffin D30 (1+2)
¢. Choculate Cake 69  (1+2)
Butter Cream Frosting G39(2)
d. French Toast D-22
or Western Omelette F8 (10)

[tems at a, b, & ¢ will be prepared by all students. Items at d will be prepared
by bhalf the students in each group. e
//

J. o. BANNISTER

Major, ACC
Cy July 1981 C, Culinary Skills Div




ADVANCED INDIVIDUAL TRAINING 94B10 TEST

PROCEDURES FOR EVALUATING CONFIRMATION TASKS

Day l--First Cycle - 29 July 1981
Small Quantity Cooking:

1. Maximum 40 students to be evaluated in two kitchen classroom (Labs) in T-11531.

Deterwination to be made as to whether two adjoining kitchens are available. If
not, then maximum 20 students to be tested, using random selection of 10 students
from each group.

2. Food items to be prepared have been established. Twenty or ten students will

cach prepare the following group of items. They will be alternately placed in the
kitchen.

Potato Salad Waldorf Salad
Vegetable Soup Mulligatawny Soup
Baked Macaroni Cheese - Chicken Pried Steak
French Fried Onions Cauliflower au Gratin

3. Lach food item will be evaluated and rated on completion by one of‘four raters
using the confirmation task rating sheet (food items) together with the Rater's
Reference Sheets.

4, A row of tables will be set up down the center of each Lab. Students will be
identified by a number system which they will wear on their shirts. The corresponding
number will be placed on the table.

5. A folder containing four confirmation sheets (one for each item) will be placed
at each number of the table.

6. Each of four raters will evaluate one food product for each student during the

test. This means that each student will have been rated once by each rater at the
conclusion of the test.

7. Additionally the raters will be evaluating procedure, confidence, and attitude
indicators, using the confirmation task rating sheets for two students at a time
from start to finish of a single product,

8. In this way, all students should have been evaluated at least once during the test.

9. Raters will have the rating sheets with them on clip boards during this evaluation.

Day 2--First Cycle - 30 July 1981
Small Quantity Baking:

10. Exactly the-same procedures to be followed, substituting the following food
items to be prepared by all the students:

Cheese Biscuits Chocolate Cake & Chocolate Frosting
Blueberry Muffins French Toast or Western Omelette

1
;
1
i
'
H
f
1
|
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Day 3--Firsc Cycle - 31 July 1981
Luokiqh;Skllla Procedures:

{I. Each student will be evaluated on performance of three different skills by one
cater in a 30-minute period.

12. Skills to be c¢valuated are as follows:

a. Preparacion and cooking of a brown roux. N
b. Scaling and measuring ingredients (quantitles and items to be decided).
¢. Knife drills (skills to be decided).

13, Raters will use the confirmation task rating sheet (cooking skills) for each cask.

bays 4 & 5--First Cycle - 6/7 August 1981

Recipe Conversion and Garrison Equipment Procedures:

15. Kach student will be given two recipes to convert. Results and work sheets will
be rated in accordance with criterion rating sheets.

16. A maximum of 16 students will be evaluated and rated on confirmation tasks
involving the inspection, operation, and cleaning of two items of equipment from
the 10 previously trained.

17. The raters will observe what students do and the way they do it and rate their

performance, using a criterion check list.

18. Raters will also interview students during the performance to obtain information
abuut their knowledge of the equipment.

19. It is still to be decided which 2 out of 10 items of equipment will NOT be tested.

20. Students will be evaluated in the following sequence:

R R R R
Control 1CIL Equipment Equipment Equipment Equipment
1-16 1~-16 1-5-9-13 2-6-10-14 3-7-11-15 4-8-12-16

21. Equipment will alternate the next day so that 8 out of 10 are evaluated.
REACTION SURVEYS - STUDENTS/INSTRUCTORS

22. Reaction surveys to be administered to each studeat and instructor involved with

the test at the conclusion of the test.
Yy ol
\ SOLAA A AL = N

J. 1. wmxsmn
Major, ACC
L July 1981 Chief, Culinary Skills Division




ADVANCED INDIVIDUAL TRAINING 94B10 TEST

CONFIRMATION TASK RATING SHEET--FOOD ITEMS

STUDENT'S NAME/NO:

RATER'S NAME:

FOOD ITEM:

Use the rating scale below to rate each listed criteriom.
shvees for explanation of the criteria.

[ S O o
[ |

Refer to rater's reference

Write remarks in the column labeled REMARKS.

Not preseat (not done), 1 = Present (done) but not minimally acceptable,
Present (done) but only minimally acceptable (MALP), 3 = Present (done) above MALP,
Present (done at desired level for given conditions (DLP).

RESULTS

REMARKS

Criterion #1--Taste/flavor

Criteri. /2--Appearance

Criterion #3--Texture//consistancy

Criterion #4--Garnish

Criterion #5--Time to completion

Criterion #6--Work area/resources
(each confirmation task*

~ Utensils/equipment are clean

- Work area is clean and ready
for next use

Criterion #7--Work area/resources
(last confirmation task

-~ Utensils, equipment, supplies
are returned to pre
location,

RATING
1 2
1 2
1 2
1 2
1 2
1 2
1 2
1 2




ADVANCED INDIVIDUAL TRAINING 34B10 TEST

DIRECTIONS FOR CONFIRMATION TASKS—FOOD 1TEMS

The cooking tasks you will be doing today are designed to find out how well you can
perform certain cooking procedures and prepare food items similar to those you
learned to prepare in the small quantity cooking and baking phase of your training.
This review day is to help us find out how well you can prepare food items on your
own at this point in your training. We will know what needs to be done to help you
bLecome better at preparlng tasty, attractive food.

As you prepare the food items, there will be an instructor observing what you do
and toking notes. He will also observe the finished product, taste it, and rate
it as poor, fair, good, or excellent. The ratings will not affect your progress.
You will continue in your training no matter how well you do. These are the
directions you are to follow:

}]. You will prepare the following food items in the order they are listed. The
time you have to prepare each item is written after each item. You do not
have to wait until one item is completed before starting to prepare the
next item. When each is finished to your satisfaction, notify the instructor
s0 the item can be checked. <

[£%)
.

You will work at Station # . There 18 & card with that number at the Stdtion.

3. All the recipe cards, ingredients, utensils, and equipment you need are at the
Station or will be given to you when needed.

4. You are not to ask anyone for help, Do the best you can on your own.
5. As you prepare each food item, set aside all waste in the container marked WASTE.

6. 1f any part or these directions are unclear, get them answered BEFORE you go
to your Station.




ADVANCED INDIVIDUAL TRAINING 94B10 TEST

CONFIRMATION TASK RATING SHEET--PROCEDURES

RATER'S NAME:

s Use the rating scale below to rate each listed criterion.

labeled REMARKS.

) =« Djd NOT do

1 = Did but NOT minimally acceptable
2 = Did at MALP

Write remarks in the column

3 = Did above MALP but not to desired level

performance (DLP)
4 = Did at DLP for given conditions

PROCEDURES STUDENT RATING REMARKS

Criterion #1--Washed hands (1) 01234

(2) 01234

Criterion #2--Read complete |(1) 01234
recipe. (2) 01234

Cricerion 3--Checked equip- [(1) 01234
ment to be used. (2)

Criterlon 4--Assembled all (1) 01234

. ~ieded utensils. (2) 01234
erion 5--Assembléed all (1) 0123%
nceded ingredients. (2) 01234

Criterion 6--Followed the (1) 01234
recipe procedures, step (2) 01234
by step.

Criterion 7--Used proper pro-|(1) 01234
cedures to maintain sanita- |(2) 01234
tion and safety.

tCriterion 8--Prepared food (1) 01234
ftem without waste. (2) 0123%

Criterion 9--Performed each [(1) 01234
cooking skill properly (2) 012341

triterion 10--Used "clean as |(1) 01234

_you go" procedures. (2) 01234

Criterion 11--Cleaned self/ |[(1) 01234
utensils/work area after (2) 01234

completion of task.
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QUESTION SEQUENCE POR FOOD PREPARATION PROCEDURE

WHILE OBSERVING THE STUDENT IN ACTION

What are you doing?

What is the reason you're . (Student's action) ?

Why is that necessary?

What should the result look like if you (Action)
properly?

What are you planning to do next?

Why would you want to (Proposed action) next?

What will you need to (Proposed action) properly?
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“ ADVANCED INDIVIDUAL TRAINING 94B10 TEST
CONFIRMATION TASK RATING SHEET--CONFIDENCE/ATTITUDE INDICATORS

RATER'S NAME: DATE:

Mse the rating scale below to rate each listed criterion. Write remarks in the column
- labeled REMARKS,

0 =« Did NOT do 3 = Did above MALP but not to desired level

A= Did but NOT minimally acceptable performance (DLP)
! 2 = Did at MALP 4 = Did at DLP for given conditions
CONF I DENCE/ATTITUDE _STUDENT RATING REMARKS
INDICATORS
Criterion #1--Procecded with |(1) 0123%
the task without false (2) 01234
starts or trial/error
activity.
Criterion #2--Attended to (1) 01234 T
own actions and did not (2) 012134

ok to others for help
¢ puidance.

Criterfon #3--Stayed focused {(1) 01234
on the task and did not (2) 01234
create or participate in
irrelevant conversation or
activity.

Critcerion 4--When diffi- 1) 01234
culties arose, remained (2) 0123%
“co0l under fire" and
touvk actions to overcome
them, ;

¢riterion #5--Showed concern (1) 012134
for quality by checking (2) 01234

results of actions as he/she
progressed through the
preparation tasks.

[,




ADVANCED INDIVIDUAL TR&INING 94810 TEST

RATER'S REFERENCE SHEET

FOOD ITEM (1)

OO LTEM: DPotato Salad

RECLPE

NU: M40(1)

CHARACTERISTICS OF FINISHED PRODUCT:

Taste/Flavor.

- Creamy, potato flavor.
- Scasoned to taste (not flat or overpowering).

Appecarance,

Potatoes are evenly diced and white.

Eggs are hard boiled with a black ring around egg yolk. .
Color is creamy which is spotted with the color of the vegetables.
All vegetables are well mixed and easily distinguishable.

Texture/Consistency.

- Potatoes are tender but firm (not mealy).

- Vegecables are crunchy.

- Sauce is smooth and of a coating consistency (not runny).
Garnish.

- Parsley 1s finely chopped.
- Paprika and parsley ate ‘1ightly and evenly nprinkled on top.

Time to Completion:
a. DLP: 2 Hrs.

b. MALP: 2 Hrs, 30 Min.

e eiti e ikl (s ih i me v
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“ ' :
SALADS, SALAD DRESSINGS, AND RELISHES No. 40(})
POTA'I'O SALAD
YIELD: 5 Posons ' EACH PORTION: % Cup [
INGHEDIENTS | WEIGHTS | MEASURES : METHOD o
). Trim, wash, and prepare salad ) ]
vegetahbles as directed on Bocnpo ‘
o Card M-G-1.
Polatous, white, 4% 0z ...)cues. R vv+ | & Cover potajoss with water; bring o a j
fresh, diced v : boll; ¢dd salt; cover. Cook wuntil
Ve mach ) : . ‘ t.lld.
Water ..o oo, tocover ,|.vvevevi [Je WWWOWCW““QMW
Sll“ .............. ) pinCh.... e -"'
Ouiony, duy, 3/4 az. .. R ves ’ Qcmbiuo onions, ail, salt, pepper,
chopped . Mmﬂﬂ Add to-pomou Cover; b
.;-Ilcld Oll .................. vJoeesvcepre 'm""’" !
\Fﬂh ............. L, e to t.‘t? vlevscenege ‘ ]
Pepper, black ..... ... ..., O
Vilu:cjul ..._.'-....-... .l/.a.??'..- tvers ey N
INGHEDIENTS | woeurs [Measusss| | .. . wemHoD
Ct.lt-fv, ‘IUSh ’i OZ¢ ¢ oo tep 000"'0:03' ‘l m m’ ' .g\' .x.m'
chopped o ' mmwp’m' addta
qus, hard COOkGd, ......... 1 ea, . eloveygrrnee ] m m' g o
chopped ' ﬁ. m “‘lﬂ but Mouqbly to coat
Relish, pickle, sweet B/4 oz .. .. veoloocnrgone m b ia o WM‘ mixture.
Pisicntos, canned, [1/2 oz.... ) . RS R _ :
. drained, chopped '
(optional) )
selﬁeble“inq.--.,soz ...... o.ooo‘ Sesproane ) ' -
Parsley, fresh, vereoplach i levernnys |3 Gappish with pareley and paprika.
chopped 8 m L qh waiil teady to
o/ Puplikd. glonnd . ........_-_Ein(:h XX '......’_.%v‘
B

@
;




ADVANCED INDIVIDUAL TRAINING 94B19 TEST

RATER'S REFERENCE SHEET

FOOD ITEM (2)

FOOD 1TEM: Vegetable Soup

RECTPE NO: P7(1)

CHARACTERISTICS OF FINISHED PRODUCT:

L.

5.

Taste/Flavor.

- Beef and vegetable flavor :
- Seasoned to taste (mot flat or overpowering)
- Slight tang of garlic

Appearance.

- Color is a pale reddish brown.

- Vegetables are even in size and easily distinguishable (vegetables should
not float on the surface).

Texture/Consistency.

- Thin, pouring consistency (unthickened liquid). .
~ Vegetables are tender but firm.

Garnish.

Time to Completion,

a. DLP: 1 Hr, 20 Min.

b. MALP: 2 Hrs.




o o -
P SQUKS No (1)
VEGETABLE SOUP _ -
YIELE 5 Pochows - EACH PORTION: 1 Cup
Brao oted bt i WEiciTS { MEASURES METHOD -
Coahic, diy, noneed 1/2 ctove |ecvevenen 1. Sauté garlic and onions in salad oil or
. shortening until tender. Set aside for
Onons, dey, 1, oz ... Cee veans use in SIOP 3.
t.'lupln:d .
Salad ol e /b vz M N P
shoabening,
un_:llml
Stock, beel RS Y LI P vesesss .l e H." .Mk Add caryols and celely.
Catiot, fuh, LR O PRI ... | Bring to & bail. Cover; seduce heat;
M .pluzd .u‘lﬂ.‘ ‘s minutes.
( 't"rlv, ‘lt::.ll, l;,g LY A b et saans .
[ ’ll)‘l‘u'l’ P XS
o
m MEDIENTS WEIGHTS | MEASURES o umiop
Py iz, sweul, 1/3 azn ... Ceevaaune a- Add ““.“d g“‘w\ and onions,
freah, chopped ’ peppers, Pﬁhb”. c.abl.nqe, lc;:?i‘-
,|’u|.;l(u.':i, wlulu, 2 T V7RI voes locessonne : ‘p“. d‘o M P.Pp.‘. bﬂuq .'0 a 3,
fresh, diced “yeduce heal; simmer 30 minutes of
(:-l‘l)lnl"‘lu. ‘lt.‘bh, "_‘ Dde sss Jeosrogognn “u‘ m‘.’b"' u’ ‘.ud“‘
u_hhppud ,
Tomatouws, canned, | 16 oe veesesenny
vrushed
:;-lll .............. . I'-l“('-h ceastevnse
l"}li‘"?l, l)lllck .............. |\i|l(_‘l|'u .o cses e
o/ -
*
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ADVANCED INDIVIDUAL TRAINING 94B10 TEST
RATER'S REFERENCE SHEET

FOOD ITEM (3)

FOOD 1TEM: Baked Macaroni and Cheese
RECIPE NO: F-1(2)
CHARACTERISTICS OF FINISHED PRODUCT:
1. Tuste/Flaﬁor.
- Creamy, cheesy, macaroni flavor (not bland, dry, or sticky)
Season to taste (not flat or overpowering)

Sauce tastes smooth (not lumpy or floury)
Bread crumbs taste buttery and crispy (mot soggy or bready)

2. Appcarance.

- Color is golden brown on top and cream-yellow underneath

- Macaroni and sauce are evenly distributed (one is not more predominant than
the other)

- Bread crumbs are evenly distributed on top

3. Texture/Consistency.

~ Creamy solid (not rumny or stiff)

4. CGarnish.

5. Time to Completion.
a. DLP: 75' - 90

b. MALP: 120'

a. Desired level of performance.

b. Minimum acceptable level of performance.
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- L .
- F. CHEESE AND LGGS No. 1(2)
BAKED MACARONI AND CHEESE
CYIELD. 5 Porhons | EACH PORTION: 1 Cup
PAN SIZE: TEMPERATURE: 350°F.Oven
INGREDIENTS quHrs MEASURES METHOD
Macatoni .. ..., .. 6% oz .... U vor | 1.-Add macaroni slowly o salted
Water, bailing ... }......... Bioz., . ulyevienns water; cogk |6 minutes or until
Salt ... Ll pinch creeisany - tender; stiy occmoully fo prevent
slicking.
R 2. Drain. Set aside for use in Step 7.
Milk, nonfat, dry. .. |1 oz..... Jg.. voo | 3. Beconstitute milk; heat {o just below
Wy, warm .. 1 pt. elesenns eve | boihnq.DONO‘l‘BOll-
Buticr or maigarine, | 1 oz i RPN 4 Blend butm or margarine and flour
wehed ethey; stis until smooth. Add roux
F'lUIlI, W‘lcsl', B EEEEEEE LXK me' Wll%\l‘\“‘nq Wn‘“n“v
Geuesal PUIpose, 3/4 oz
\'/ sifted L —
— —
INGHEDIENTS WEIGHTS | MEASURSS | S RO !‘}Wo’
Salt .o oeennenen]  eenn 174 tap e |evsreneee | @ mmm”pm&w:m“mmt;
Popper, black ... foieeenen, pinch oseferesvense] 108 holli "‘\W. boat; h
Y1 . mingies or weid thickened. Stir
. frequeptly o Toy !oo:ch!no
. Ch;.c;;;,qxound oo | 6% 02 . .o o"p!ooo"', ’,mehm”mmoﬂyuﬁ‘
Ty TPRAYY (o hept.
R ‘“' ) IRy 4 Bacaronl; mix
.G Tese H «(w quaatity, about 3%
: w
Bx'c:.znd*crumbs,dw. 3/40% ... R EETTEREIY) ' MNMM“":'::::
Buttur or margarine, | 1/3 oz.... cere|oeecarven m arine; W’w
molted m. h pan. b
A : 10 Boh a8 ll\lmltn ov until browa.




ADVANCED INDIVIDUAL TRAINING 94B10 TEST
RATER'S REFERENCE SHEET

FOOD ITEM (4)

FOOD ITEM: French Fried Onion Rings

- RECIPE NUMBER: Q 35 (2)

CHARACTERISTICS OF FINISHED PRODUCT:

% ’ 1.

Taste/Flavor

- Oniony, crisp
- Scasoned to taste (not flat or overpowering)

Appearance

- Color is golden brown, shell with the onion flesh vigible in places
- Onion rings are individual (not stuck together)

Texture/Consistency

- Crispy outer coating with tender but firm onion flesh inside

Garnish

Time to Completion

a. DLP: 30 Minutes

b. MALP: 45 Minutes
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Q VEGETABLES No. 35(3
PRENCH FRIED ONION RINGS
(Flour Method)
Yiki.ly 5 Poations . - EACH PORTION: | Cup |
TEMPERATURE: 350°F. Deep Fat
TN R WHIGHTS | MEASURES . METHOD
O, diy, cutimto e L Lol e Jeveennn ve ‘. S.p“‘t‘ onion slices into rings. F
shices, Lo imch Cover with cold water. Let stand 10 1
thick to }9 minutes. Prain.
Wates, cold 0o L. focover .'.,.......
Flous, whealt, 6 oz I B 2. Dredge onion jings in mixture of
genseral puipose, flous, salt, and poepper; shake off
aalied _ oxcess. Save remalning seasoned J
Sal e /2 tsp, ..ol | flouy for use in Step 4.
l'l'|'|u:l, black . ... e e e to t_35§¢. e ]oreses ey N
INGUEDIENTS | WEIGHTS | MEASURES METHOD
MI“(, IIQII‘J', dly R URNTR ' C e B EEENERNNE] 3- M‘“ nnk; d‘p “Dlll.d onion
W-alcr, Wallld . . o oo el evoennnnn ¢ MRt .. sesrgrege MW‘“D‘M‘“ .
4. Dredge sach paioa ring in remaining
sossoned flou; watil well coated;
ohobe olf g3cee.
3. ¥xy § wlnviee of watil golden browa.
', Prels well ip besket of on absarbent

NOTE: 1. In Step 1, 22 b 4 oz dry onions A.P. Vﬂl m “aM onlons.
2. In Step 3, the 1atio of noafat dry pilk fo wolef m » W

VARIATIONG

I ONION RINGS (FROZEN): Omit Steps 1 l)kuougi 8. Use 25 1b (3-3 b po) frosen breaded onion
nngs Fry sccording to ditactions on package. §ollow wiep @. _

A H:ﬂ'UltA FRIED ONION RINGS: Follaw Step '}. Omit Stepy  thiough 4 mbmmlo‘ 289.:!
Tewpuia Batter (Recipe No. D-52) for ingredients. Dip “‘dwwll“ onlon riags into b‘"..l’. n‘dh!p
5, diop omon nngs gently into 350°F. deep [at; vy QP'IOSW' }V‘ miaules of until golden
Liown. Follow Step 6,




ADVANCED INDIVIDUAL TRAINING 94B10 TEST

RATER'S REFERENCE SHEET

FOOD ITEM (5)

FOOD LTEM: Waldorf Salad
RECIPE NO: M50(1)
CHARACTERISTICS OF FINISHED PRODUCT:
1. Taste/Flavor.
- Sauce is smooth and faintly sweetened.

- Apples and celery are crisp and full of flavor.
- Walnuts are crunchy.

2. Appearance,

A-21

- Celery and apples are uniform in size, lightly bound with the creamy white

sauce,
- Walnuts are coarsely chopped.
- All ipgredients are well mixed but easily distinguishable.

3. Texture/Consistency.

- Sauce is of a coating consistency (not rumny).
- Apples and celery are fresh and crunchy.

Garnish.

- Lettuce is crisp, free from discoloration with excess leaf core removed.

Time to Completion.

a. DLP: 30 Min.

b. MALP: 45 Min.




M. SALADS, SALAD DRESSINGS, AND KELISHES No. 50(W

WALDORF SALAD
YIELD 5 Poitions ' | EACH PORTION: % Cup
INGREDIENTS WEIGHTS | MEASURES | - METHOD
}o Teim, wash, apd prepare fruit and
vegetables a3 disecied on Recipe
. Card M-G-1.

Applus, licsh, Toz..... R P £ ﬂ“'. diced apples in salted water
cating, unpared, yati} ready (Q wis. Draia well.
coutud, diced o s
V4 iach

Wulut,cold..... ......... ' 3/(‘,Pcoo'o R

Sll“ .............. - @ o ¢4 s to ta.Ste . RN

Celury, fiesh, P viererers |3 Add celery and nuts fo drained
dlCUd. '/‘rmch . ‘?P‘"' To“ w.u. i .

Walauts, coassely  [3/4 oz, .. U IR LA .

< chopped 4 :

IHGKEDIENTS WEIGHTS | MEASUBES _1‘ T METHOD

Milk, nonfat, dry .. | ce0eenn 1/2 tep:+« | -.- verpey . 4 Rmmﬁt\m m'_

W-llul, wdarin .. ..., 113 Q& oy vesfognennogn Qc a m. ‘ w )NCO. wd sugar lo

’uu:u. luanﬂ .............. » t? t&ﬂtq. efosqgeeny o.,! ki p p‘ ; m m“' . -

5“‘](", q‘dﬂlﬂd'ud . to c‘—.‘s?. . o RERES EEEEEXERX) _93 m‘s 'me. mq weu to

:sdldd Dlubsing PEPRTE 2 oz. » s orelosnssvees m.ws::; i

l.ulluCQ. ‘leSh, 3" OZ, 000 eoosgennn ooOf.o‘!Q ] . Ihmw”wh“w‘uv
tiunmed a S“b."c" .“ "Ma OVef; yofrigerate
(optional) .

NOTE. 1. In Step }: 10 }b 10 oz fresh ealing OPPM
5 Ib B o3 fresh celery §.P- will

1203} AP.(3 )
12 o3 lemons AP, (3 lemondl o

2. In Step 2, diced apples may be dippeq ip

discoloration. Sva Recipe Card A~§Q. E

W‘m‘;'mes'wﬂu fo preveat




ADVANCED INDIVIDUAL TRAINING 94B10 TEST

RATER'S REFERENCE SHEET

FOOD ITEM (6)

FOOD ITEM: Chicken Vegetable (Mulligatawny) Soup

RECLPE NO: P20 (1+2)

CHARACTERISTICS OF FINISHED PRODUCT:

1.

Taste/Flavor,

- Spicey, curry flavor but not overpowering
- Chickeny

- Vegetables full of individual flavors

Appearance.

- Color is a pale yellowish browm.
- Vegetables and fruits are easily distinguishable when soup is atirred.

Texture/Consistency.

- Vegetables are tender but firm (not mushy).
~ Liquid is lightly thickened but still has a pouring consistency.

Garnish.

Time to Completion.

a. DLP: 1 Hr, 10 Min.

b. MALP: 1 Hr, 30 Min.




T i b S b o

CVHILCHEN VEGETABLE (MULLIGATAWNY) SOUP

P UOUPS Na. 20(1)

-

EACH PORTION: 1 Cup

lll.’:.h, ¢ ‘Iup'n.'cl

TN NTR NN { WELGIHTS | MEASURES METHOD )

O, dry, 4 oz . ooofeevisvono |1, Sauté onions and peppers in butter os

Chopped margarine until tendes. Removu from
ln.-l.lurlz., awaeel, ooz, Ll oL, “'; M “idg ‘o‘ use iu S‘ep 4_

Battcr o weagaame |34 02 1 L, e

Flour, wheat, 1/2 oz cevevevas |2, Blend fat and flour to form a paste.
gencial puaa, . o
sfted ' .

:;'l i\'t‘ Lt ’IIL'L\.‘“, h()' ........ * Pt:.i. '1 . “ e "o 30 Add “O“‘ mi“ulﬂ 'Q s'OCk. s““i"g

constantly. Cook uatil blended.
s RN snt fm‘
INGREDIENTS WEIGHTS | MEASURES METHOD

.fu.m.lluu:.,v canned, 5 0z. cersesan ’. Add _.Q\Il‘.d onions and poppelts,

crushied . tamataes, capiots, celery, apples,
. . QusTy Pov(gox. cloyes, salt, and

Cuanots, llu)h, 3b4dnvz-o . .'.4.‘,... ' ”PW' . - .
diced B 5. Simmer 49 minutes or until

(:ululy, ‘lubh, diced 3/4 oz . vsefeensesany | ""w." ”. ‘Cl\d’(-

Al:‘hlus, cuukiu(j, l;‘ oz. . sveleonqoenen N ‘ ' N
diced or sliced

CllllY‘)QWdUl ..... !/l. pz 'EEE XXX

Cloves, ground ... ]..... to taste, , l.hessnenn : !

Salt ..o ol L £o t‘St.e sdrevererny '™

l".‘"'lul, b'd‘-'k .............. to tlﬂ.t’.. verasr

ko




A-25

'ADVANCED INDIVIDUAL TRAINING 94B10 TEST

RATER'S REFERENCE.  SHEET

FOOD ITEM (7)

- FOOD ITEM: Chicken Pried Steaks
RECIPE NUMBER: L12 (1+42)
CHARACTERISTICS OF FINISHED PRODUCT:

1. Taste/Flavor.

- Beefy flavor
- Seasoned to taste (not flat or overpowering)

2. Appearance.

- Color 1s golden brown outer with grayish (well done) meat inside.
- Steaks are even in size.

- Evenly coated with flour and bread crumbs.

\ 3. Texture/Consistency.

- Coating is moist and soft.
- Firm and moist beef.

4. Garnish,

5. Time to Completion.

a. DLP: 2 Hrs, 20 Min.

b. MALP: 3 Hrs.

A e ﬁhﬁﬁﬂﬁﬁﬁﬂ..------;-_—_-r‘— S
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Yttt -

bt (

CHICKEN FRIED STEAKS

L. MEAT, FiSH, AND POULIKY Na. 12(1)

Pans)

EACH PORTION: 1 Steak

PAN 517K 18 by 24 el Roasting Pan

TEMPERATURE: 350°F. Griddle; 350°F. Oven -

LHGHEDIENTS WEIGHTS | MEASURES METHOD
Beef, Biawimng 5 steaks levrees «o. |1, Predge steaks in mizture of flows,
Steak, Swius, ) sall, pepper. and wmonosodium
tompuied qluhmn; shake off excess.
l‘.lhuf, Whud‘, Vewvzeoooi] evenalfen veasve s .
Junetal puiposo,
shtod
:;-l“ ................... ) l/’ LN ce o fosrsvennge
Poeppner, black .00 oo pinch oot i
Monowodiam ..., pinch oo rerevone
glutamale
{uphonal)
o’
INGHEDIENTS | WEIGHTS | MEASURES - MFTHOD
Milk, nonfat, dry .. |1/4 oz PP | W.ﬂ‘;“ﬂﬂ?&b‘iﬂd
Water ..o et Yoo, . sJevrogenr Wouqu" :
Eqgqys, whole, ", o0z..... ) seactegrne s e
allg!xlly_ buaten ) . - .
Bivad crumbs, dry. 2 oz . ves] vensrasey ;* QQM k’“ M‘ salt, “d
gsound - PAPP® iIk mixture;
Salt .:.....ivcvei]ocnrenane pinch oo cepregaey "W”‘bh"gm mix ¢
Puppuor, black .....[.ccceveen pinch toofesoncoces %ﬁ————- bread cmmh.l-
Shostoning, melted {1’ 0teases BEEXED olevaere ' o " 9:‘.“‘” "'d' on hm .‘d“
or salad oil "'A ',“‘ rddle. ".::‘
e O.mgo mg! !;"WW gre
. vy PAM .
-‘. m ' :9"‘" o sleaks uo‘
| At ol
A

NOTE: 1. In Step 2, 10 o3 (2% cups) canned dehydiaied oqy. i
water may be used for whole egge-
2. Othur sizes and types of pans may P’ ,

2

’ ﬁi\ﬁSwpowun
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ADVANCED INDIVIDUAL TRAINING 94B10 TEST

RATER'S REFERENCE SHEET

FOOD ITEM (8)

FOOD ITEM: Cauliflower Au Gratin

RECIPE NO: Q18

CHARACTERISTICS OF FINISHED PRODUCT:

5.

Taste/Flavor

- Creamy, cheesy, cauliflower flavor
- Seasoned to taste (not flat or overpowering)
- Bread crumbs taste buttery and crisp (not stoggy)

Appearance

- Color is golden brown on top, creamy yellow sauce coat over firm white
cauliflower

- Bread crumbs and sauce are evenly distributed over cauliflower

Texture/Consistency

- Cauliflower is tender but firm (not mushy)
-~ Sauce is smooth, lump free, not curdled and of a coating comsistency.

Garnish

Time to Completion

a. DLP: 65 Minutes

b. MALP: 105 Minutes
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YLD o

-, Ians)

l'-tllh 1

. Q VECETABLES No. 18
CAULIFLOWER AU GRATIN

EACH POKTION: ¥4 Cup

PAN SIZE 18 Ly 24 and b Roasting Pan

TEMPERATURE: 350°F. Oven °

o .qu‘.’.i |

N

VARIATION

1 CUKRIED CAULIFLOWER WITH PEAS: Ia Stop }e
« thup) selt and 1V gal boiling water. Follow Step 2. Pre _
Heoipe Card Q-G-3. Drain peas; reserve liquid. In Step 3, place squal quaniities of caulul.lowm
and pueas i vach pan. Follow Steps 4 through 6. Ja Step 7. add 2 thep curry powder. Omit Stey

8 fn Step 9, pous 2 gt sauce dver vegetables in each pan. follow Steps 10 and 11.

IHGREDIENTS "WEI NS | MEASURES METHOD

(‘:mlllllnw.:l, feozen | 0o oeoiiiee beveiene . Add cauliflower to salted water.

Salt o0 pinch ,* o [eveennons . Bring to @ boil; cover. Simmer 4 to 8

Watar, bahag ..o L B plseeeefoeeenes } minuteg or until cauliflower is just

tender.
. Drain; place cauliflower in
each pan. Set aside for use in Step 9.

Mik, wontat, iy (208 ez 0l e . . Reconstitute milk; heat 1o just below

Water, wasm ... .. 6o L o, boiling. DO NOT BOIL.

Bubter o margatioe, 1374 oz ... cod]eeeieen . . Blend bultes or margarine and flour

el together; stir until smooth.

Flour, whaal, 1/3 oz,... voes . Add flour mixture fo milk, slirsing
T/ peteral puipusy, ‘ cqmg‘nﬂv', Simmer § minutes or
[_lted ' : unti) thickened.

INGHEDIENTS WEIGHTS | MEASURES ' - METHOD
all oo ‘pinch vecerneas | 7. Season - ith salt as needed.
Chicene, ground ... I oz ceerenees | 8 Add éh&‘;_’i'.ﬂ‘ until blended.
' g Powr ' sauce over cauliflower|

in sach pas. -

Bread Crumbs,; dry . [k oz coeloeerenese |10 Wi crumbs end butter

Buttee o margarine, |1/3 @2 . vevees | patgesipg. Sprinkle

moltud q\uum' over cauliflower in eac
pan.
}}. Pake |3 minutes o1 uatil crumbes usi

B browned. '

——— }
MOTE: 1. In Stup 1, 24 Ib fresh cauliflower A.P. will yield 2Q b seuliflawer.
2. Other sizes and types of pans may be used. Geo Recipe Cord 6-35-

use 10 I frosen cauliflower, 1¥2 oz (2
pate 10 Ib frozen peas accardiag lo
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ADVANCED INDIVIDUAL TRAINING 94Bl0 TEST

RATER'S REFERENCE SHEET

FOOD ITEM (9)

’ FOOD ITEM: Baking Powder Biscuits

RECIPE NO. D1 (2+43)

. CHARACTERISTICS OF FINISHED PRODUCT.

1.

Taste/Flavor.

- Flavory bread taste.

Aprearance.

~ Golden brown bottom and top with a paler side and creamy white inmner.
- Dimensions are 1" high by 2 1/2" in diameter with straight sides and a

smooth rounded top.

Texture/Consistency. .

- Crusty outside with moist inner.
- Tender with a flaky crust.

Garnish.

Time to Completion.
a. DLP: 1 Hr.

b. MALP: 1 Hr, 10 Min.




Yikl b 4 Poatioans (O Paand)

D BHEADS AND SWEET bo,UdiHs Na L (23

BAKING POWDER BISCUITS

EACH PORTION: 2 Biscuits

PAN SIZE 18 Ly 20 anech Sheet Pan TEMPERATURE: 450°F. Oven‘“
en | ,
CHHT IHCGREDIENTS MEASURES METHOD
50 bL | Flour, wheat, veveve. ') Sift together flour, milk, baking
enetal : powder, and salt into mixer bowl.
putpose, silted
343 I Milk, nondat, dey Sls tep_ .. lieuiens
264 | Baking powder . Vriaeees
POL (Salt .. L. ) 1/8 tap: fococone v
1O 54  Shatemng .. .. . vveeses - & Blend shortening at low speed
‘ into dry ingredieats until mixtuie
tesembles coartéd cornmeal.
FEM . , .
CENT INGHEDIENTS MEASURES METHOD
3166 [Water ......... Lcup ove foeennes |3 Add water; mix altow speed only
: : enough to form & soft dough.
100 00 4. Place dough oun lightly floured
" boasd. Fnead lightly, approxi-
walely | minule oy uatil dough is
8 of pat oul to a unilorm
| ol Viinch.
6. Cut with 3¥a-inch floused biscuit
m,' ) biscuits on pans in
rowy Og 9 - .
7. Bake "'pumm or until lightly
browned.
L o an . e




ADVANCED INDIVIDUAL TRAINING 94B10 TEST

RATER'S REFERENCE SHEET

FOOD ITEM (10)

FOOD ['TEM: Blueberry Muffins

RECIPE NO: D30 (1+2)

CHARACTERISTICS OF FINISHED PRODUCT:

1.

Taste/Flavor,

- Sweet and bready.
- Blucberry flavored.

Appearance.

~ Uniform size and shape with a smooth rounded top.
~ Golden brown with blueish seepage around the berries on the oytside, the
inside pale creamy yellow with the game seepage around the berries.

Texture/Consistency.

~ Tender, crumbly, particularly moist around the berriea.
- Medium-fine evenly distributed air spaces.

Garnish.

Time to Completion.

a, DLP: 1 Hr.

b. MALP: 1 Hr, 20 Min
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. ' -
D BREADS ANHL SWEEL DOUDCGHSS ta o 30())
PLAIN MUFFINS
e r -
Yititr 5 oumons. -+ EACH POKRTION: 2 Mutfins
AT 1 Cup Madha Pan TEMPERATURE: 400“F. Oven
PR ,
i MY WEIGHTS | MEASURES METHOD
| ) " “.lnlll, Wllitu', 7'.2 [LV R EEE) . " S“‘ .oge.he' ‘lou" bdki“g
(enegal POWdCl, m“k. 34“. and sugar into
P, sillod mizes bowl.
V2. abhing powder . 173 ve. ... veeloseanae
P ad ik, noufal, (‘Iy 3/4 oz, S IR R
Gl :;-l“ .......... plnch a tfesneesn
498 [ Bugae, 3/4 oz.... vlevesane
L L aanulaled h
o
FEi |
VENT | INGHRDIENTS | WEIGHTS | MEASURES i METHOD
UL Egg, whole,: 2 vz . N 3 Combine oggs, shorlening, and
o buaten | waler; mix well.
b3t Shadteming, 2 oz tresane 3. “dd oqq mizture fo dly ingrceds-
L welted  onts. Mix af low speed just enough
’ ’l W‘I'Ul‘ ......... 7‘3 OZ s 4.0 | et 00 Jeogetae '0 b‘.ad- w NOT OVE“Mlx
. .- 4 Fill aach well-greased muilin cup
106 00 % ful] (}-No. 16 scoop).
3. Bakg for 2Q minuies or uniil done.

BLUEBERRY MUFFINS: In Step 1, increase granulated sugar to
thawed, frozen blueberries or
canned, drained, blueberries inio baiter. Follow Steps 4 and 8.

= In Step 3, carefully fold

4 oz,

Follow Step 2.

i os.
S os.
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FOOD LTEM: Chocolate Cake
RECIPE NO: (9 (1+42) H

CUARACTERISTICS OF FINISHED PRODUCT.

1.

ADVANCED INDIVIDUAL TRAINING 94B10 TEST

RATER'S REFERENCE SHEET

FOOD ITEM (11a)

Taste/Flavor.

- Sweet, strong chocolate smell.
- Chocolaty.

Appearance.

- Slightly rounded top with even sides.
- Uniform chocolate brown color (once cut it will be dark on the.inside.

Texture/Consistency.

- Moist; crumbly.
- Medium grain with some large holes.

Garnish.

Time to Completion.
a. DLP: 35 Min.

b. MALP: 50 Min. i




G DESSENTS (CAKES, FILLINCS, AND HiObllth) No. 9(1)

i

CHOCOLATE CAKE
Yll l ID 8 l‘ullmn;; ¢ Pans) EACH PORTION: 1 Piece
I AN .sl/.l:. 18 by 26 wuch Sheet Pan TEMPERATURE: 350°F. Oven 1
i FEW
CENT INGHEDIEN TS wuc.ms MEASURES METHOD _
‘.I US l'll"ll W'IUL\‘ /:'.. e =« s soene Joovegpsen ‘o S“‘ 'Oqeulﬁl nowa 'ug‘l’, “l‘l
guenotal bakinq POWdOt, baking soda,
putpose, silted cocoa, and milk into mizer bowl.
Jy 24 Su(jdl, 6 '}/l' 02z e ° “leveoans .
. granulated
LY Sd" ........... . p1I\Ch NN EN]
14 | Baking powder . 174 oo ... ) cergene
l‘) Bdklllq suda . S Pinch. os fovgesne
B17)1Cocoa......... 2 . . ves Josvsavg of
J:’I Milk, nonfat, dry [3/4 ai, .. 3
o/
FER
CENT INGKEDIENTS WEIGHTS | MEASURES . METHOD
617 Shu:lcmug ..... 12 ’ ceisfservenes 1§ Bdd shorteping end water to dry
1488 |Water ......... 3208, v evefiesnees | ingredianty. Peat at low speed 1
| ' m\m of waul blended; continue
"ot wmedium apoed 2]
o winutes. Scrape down bowl.
lu 40 qus, Whola e s 2& oz sre00qe ac m’ ”q.' w.‘.‘. .nd
: vauilly. Add dlowly to mixture
_ whily besling af "low speed.
743 |Water ...... voi |1 374 o2 - v{svevess | - Scrope down bhowl. Beat at
37 Vanilld .............. 2 dCOPBa s Jeogrren m‘w w 3 m“m
100 00 ¢ m.:dmo pach greased aad
§ Rebo 30 o 35 minutes or until
done.
\_ 6. Cool; frost if desired. Cut 6 by 9.
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ADVANCED INDIVIDUAL TRAINING 94B10 TEST

RATER'S REFERENCE SHEET

FOOD ITEM (11b)

FOOD ETEM: Butter Cream Frosting

RECIPE NO; G39(2)

CHARACTERISTICS UF FINISHED PRODUCT.
1. Taste/Flavor.

- Creamy, sweet buttery.
- Faint vanilla flavor (not overpowering).

2. Appearance.

~ Color light beige-yellow.
~ Well blended paste.

3. Texture/Consistency.

~ Light and aerated.
- Smooth, evenly distributed ingredients (no lumps).

4. Garnish.

5. Time to Completion.

a. DLP: 10 Min.

b. MALP: 12 Min.

|
i
[
]
!




AN ,
. G DESSERTS (CAKES, FILLINGS, AND Flivs g 1tic.2) No 39(2)
LUTTER CREAM FROSTING
Ytk b opt. (U Quuts Por Sheut Cake) 1
O SIRe 1 WEIGHTS | MEASURES METHOD
Buatter o matganne (4 vee 00 Lo, ). Cream bulter or margarine in mixes
bow! at medium speed 1 o 3 minutes
or until light and fluffy.
Sudgar, powderned, 15% oz, .1 e . SI“ ‘oqethe‘ POWthed sugar, ““‘
) alted and wilk; add to creamed butter or
Sale .o B I [V IO maygarine.
Mulk, nonlat, diy . |3/2 oz N
Vol SRR /4 tsp, . |......... 3. Add vanilla while mizing at low.
Wl ooz, 0 oo spead; add just enough water lo
varlable . N .obtain & spreading consistency.
Scrape dowa bowl. Béat at medium
ot speed 3 1o 6 minules or until mixyture
is light and well blended.
l,. - 4. Spread immediately on cool cakes.

HOTE 1. For six 9-inch (2 layer) cakes: Spread about-}3 cups () 1b) frosting on each cake.

2 For 13 dozen cupcakes: Spread about } thep {;osﬁa" on each oupcake.
- VARIATIONG

BANANA BUTTER CREAM FROSTING: Follow Step }. In Step 2, omit noafat dry milk. In Step

3, ot vamilla and water. Peel and mash | 1b 3 o%
bananaes and 14 oz (3 tbsp) lemon juice. Follow Step 4.

('HOCOLATE BUTTER CREAM FROSTING: Follaw Step . o Step 3, 4dd 12 03 (3 cups) cocoa,
use 1V cups boiling waler in Step 3. Follow Step 4. :

COCONUT BUTTER CREAM FROSTING: Follow Sieps | and 3. In Step 3, fold in 8 oz (3 cups)
chopped, prupared, sweetened coconul. Follow SuP 1 gn oy Q Fupe) coconut; sprinkle evenly
uver vach liosted cake. . s : ' -

.EMON BUTTER CREAM FROSTING: Follow Steps } and 3. In Step 3. omit vanilla; add 4 tbsp
(Y4 cup) grated lumon sind and 6 tbsp lemon juice. Follow Step 4. )
MAPLE BUTTER CREAM FROSTING: follow Stepe | 994 & I Step 3, wse } thep vanilla and
4 thup maplo flavoring. Follow Step 4. - ‘ .

MOCHA BUTTER CREAM FROSTING: Follow Step 1. In Stop &, omit nonfat dry milk; add 4 oz
(1 cup) cocoa. In Stap 3, omit water and yanilla; add § cup double-strength coliee. Follow Siep
ORANGE BUTTER CREAM FROSTING: Follow Step §. In Step 2, omil nonlat dry milk. In Step
3, ot walet und vanilla; add*} oz (V3 cup) qrated otange tind and } cup orange juice. Follow
Vtep 4

(3 bananaas); add mashed
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ADVANCED INDIVIDUAL TRAINING 94B10 TEST

RATER'S REFERENCE SHEET

FOOD ITEM (12)

FOOD 1'VEM: Frencnh Toast

RECIPE NO: D22

CHARACTERISTICS OF FINISHED PRODUCT:

1.

Taste/Flavor

- Eggy and sweect
- Bread taste

Appearance

- Golden yellow/brown
- Size and shape of bread slice

Texture/Consistency

- Moist and soft but not soggy

Carnish

Time to_Completion

a. DLP: 20 Minutes
b. MALP: 30 Minutes




-

D. BREADS AND SWEET LOULCHS No. 22

FRENCH TOAST -
YIELD s Poaneo EACH PORTION: 2 Slices
SO
TEMPERATURE: 375°F. Griddle }
INGUELIEHTS WEILITS | MEASURES METHOD
Water .. ... Yooz R T ). Place water in mizer bowl.
Mutk, nonlat, dey .. |1/3 oz, ... [ . 13. Combine milk, salt, and sugar; blend
Salt . o C e pinch _ . l.i.ivaeen well. Add lo water; stir uatil
Sugat, grasulated |13 02z . L} PR TR . dissolved. :
Eqggs, whole, 0oz | fuees voor |3 Add eggs 1o ingredients in mixer
shghily beaten N bowl; whip. ‘
hn:.ul, dly, bllcutl . ....110 slices. |...ss XK ‘o D‘P b‘“d ‘“ 099 mu‘“’. .o coat bo'h
Shogemng, melted Jig oz ... oo eeeiies o sides. .
or salad wil . Place on woll-qmm& griddle; {ry on
ong side unii} golden brown. Tura; fry
o’ on other side uatil golden brown.
6. Serve immediately. :

)

N4

3

VARIATIONS _ |
CINNAMON FRENCH TOAST: Follow Step }. [® SQOP 3, 4dd } ov (W cup) ground cinnamon.
Follow Steps 3 through 6. : :

. FKENCH TOAST (DEHYDRATED EGG MIX): Qmit Steps } through 3. Combine 3 Ih 12 oz

(3 No. 3 cyl cn) canned dehydrated egg mis; | o3 salt (1% tbep) and @ o3 () cup) qu;wla:e:
sugat in mixer bowl. Add 2 gt lukewarm waley 10 0gg misture; etiy watil a smooib P“““" °‘s“‘ .
Add 3 qt lukewarm water. Whip uniil well blended. Refrigerete uati] eady to wee. Follow Steps
4 tluough 6. ' :

'NUTMEG FRENCH TOAST: Follow Step . In Step $ 944 Y4 thep ground nutmeq. Follow

Sicps 3 through 6.




P

ADVANCED INDIVIDUAL TRAINING 94B10 TEST

RATER'S REFERENCE SHEET

FOOD ITEM (13)

FOOD 1TEM: Western Omelet

RECIPE NUMBER: PLYI(Ll) & 8(2)

CUARACTERISTICS OF FINISHED PRODUCT:

\
s
H
;
1.
2.
3.
~
4,
5.

Taste/Flavor.

- Cheesy and egg flavored
- Scasoned to taste (not flat or overpowering)

Appearance.

- A yellowish golden brown
- Rectangle tri-folded, filled with grated cheese

Texture/Consistency.

- Firm, moist, and spongy

Garnish.

Time to Completion.

a. DLP: 20 Minutes

b. MALP: 30 Minutes

A-39
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' F- CHEESE AND EGGS No. 8(1) -
PMWLOMW 4
YIELD 2 Posnons o EACH PORTION: | Omelet
r&—
TEMPERATURE: 32§°F. Griddle
ICGRELENTS WEIGHTS | MEASURES e umioo L |
l':tll]t.. W'IHIU ...... o ..— 4 egge (NN NN N 0 PM .'" ‘“ m.‘ bow‘
vm wive whi M M enough to
Salt . ) "—"j'.. tq taste 1, ., 0044

l H UL hluk
cihasbengng, uu._llud
sodad adld

(>

y —

.........

3 M4 Hlt o] poppot. m thoroughly.

to taste, .

LN LB B

-----

o — o s g

-3 hdl ) egq
wphgvtdu:: omo:oh on

174 oz,

[ N

INGHEDIENTS

WEIGHTS

NEASU”’

3. CHEESE OMELET: Follow Steps 1 through §. In
" chuese; sprinkle about 2 thep (1-No. 30 8ca0 )

_ " Note:
\

may be substituted for qutod oF lhtodd.d M

canned, dohvduhﬁ w OOPM with




ADVANCED INDIVIDUAL TRAINING 94B10 TEST

DIRECTIONS FOR CONFIRMATION TASKS--COOKING SKILLS

Today, you will be checked on how well you can perform specific cooking skills you
practiced in the small quantity cooking and baking phase of your training.

You will be given the opportunity to do it the best you can while an instructor
observes you and rates your performance. This review task will make it possible
for the instructors to help you improve your skills so you can use them to prepare
food items that soldiers will enjoy eating.

You are to report to Station # + An instructor will be there to meet you and
tell you what skills you are to demonstrate. He will also ask you certain questions
s0 you can explain what you are doing and why.

All the utensils, equipment, and ingredients you will need will be given to you by
the instructor.




\f’ ADVANCED INDIVIDUAL TRAINING 94B10 TEST

CONFIRMATION TASK RATING SHEET--COOKING SKILLS

STUDENT'S NAME/NO:

RATER'S NAME: *

CONFIRMATION TASK: DATE:

Usce the rating scale below to rate each listed criterion. Refer to rater's reference 1
sheets for explanation of the criterfa. Write remarks in the column labeled REMARKS.

0 = Not present (not done) 3 = Present (done) above MALP {
I = Present (done) but not minimally acceptable. 4 = Present (done at desired level for

2 = Prescat (done) but only minimally acceptable given conditions) (DLP) .
(MALP) .

RESULTS ‘ RATING : REMARKS
N\  Criterion #1: Finely shredded 01 2 3 4&

" fresh cabbage.

Criterion #2: Diced fresh 01 2 3 4
sweet pepper (1/2 inch).

-Criterion #3: Sliced fresh 01 2 3 4
" pared cucumber (1/8 inch).

Criterion #4: Cutting tomato 01 2 3 4
wedges (8)
Criterion #5: Making a 01 2 3 4

brown roux.
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ADVANCED INDIVIDUAL TRAINING 94B10 TEST
RATER'S REFERENCE SHEET

COOKING SKILLS

Skill: Finely shredding fresh cabbage.
a. Procedure:

(1) Remove any wilted leaves.

(2) Divide necessary amount (1/4 cabbage).

(3) Wash under cold running water.

(4) Place flat side down on cutting board.

(5) Using cook's knife, cut thin slices (shredding).
(6) Place in large mixing bowl.

b. Appearance: Evenly finely shredded cabbage.

c¢. Time to Completion:

(1) DLP: 5 Minutes.
(2) MALP: 8 Minutes.

\

’ 1.
g

\ 2.

Skill: Dicing fresh sweet pepper (1/2-inch).

a. Procedure:

(1) Remove any bad spots with a paring knife.

(2) Using paring knife, remove stem.

(3) Cut pepper in half length ways.

(4) Remove the white membrane.

(5) Wash pepper under cold running water to remove all the-seeds.

(6) Place pepper on cutting board and cut into 1/2-inch strips.

(7) Using cook's knife, cut 1/2-inch strips into 1/2-inch dice, using one whole peppe
(8) Place into large mixing bowl.

b. Appearance: Evenly 1/2-inch diced peppers .

c. Time to Completion:

(1) DLP: 5 Minutes .
(2) MALP: 8 Minutes v 5




o

3. Skill: Sliced fresh-pared Cucumber (1/8-inch).
a. Procedure: -
(1) Using vegetable peeler, remove skin from cucumber from end to end.
(2) Using cook's knife, cut slices of cucumber 1/3-inch thick, using one
whole cucumber, which should be laying on the cutting board. .
b. Appearance: Evenly 1/8-inch slices of cucumber devoid of skin.
c. Time to Completion: o
(1) DLP: 5 Minutes
(2) MALP: 8 Minutes
4. Skill: Cutting fresh tomato wedges.
‘a. Procedure:
(1) ‘Using a pir:l.ng knife, remove the core from the tomato.
(2) Place the tomato on the cutting board, cut in half, lay each half down on
.the board and cut in half, cut each plece in half once more.
b. Appearance: 8 evenly cut and equally-sized wedges of tomato.
c. Time to Completion: ' '
(1) DLP: 2 Minutes.
(2) MALP: 3 Minutes
S. Skill: Making a brown roux.

a. Procedure:

(1) Measure the required ingredients.
(2) Heat the required amount of fat (shortening) in pan.

(3) Sprinkle the required amount of flour evenly over heated fat. Using a wire
whip, stir flour into heated shortening. Cook over low heat. Keep
stirring to blend and keep mixture smooth and free of lumps.

(4) Continue to cook roux over low heat. Stir until roux is evenly brown in color.

b. Appearance: Smooth, evenly-browned mixture, free from lumps, cooked out, and
not burned.

c. Time to letion:

(¢)) DL?: 10 Minutes.
(2) MALP: 12 Minutes.
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ADVANCED INDIVIDUAL TRAINING 94B10 TEST

DIRECTIONS FOR CONFIRMATION TASK--RECIPE CONVERSION

At this time, the task you will be doing 1s designed to find out how well you have
learned to convert recipes. This review is to tell us whether or not you are able
to convert the quantity of any ingredient given on a recipe card to a number of
portions greater than or less than 100. Doing this now will tell us what addi-
tional help you may still need to do this task quickly and accurately.

1. You will be given the following materials:

a. Two recipe cards
b. 1Two recipe conversion work sheets.

2. You will convert one recipe at a time. You will do each of them the same way.

4. Copy the weight and measure of each ingredient (for 100 portions) from the
recipe card to the work sheet (columns B and C).

b. Use the work space (column F) to work out the conversion of the weight and
measure of each ingredient.

c. Write in the converted weight and measure of each ingredient (for the new
number of portions) (Columns D and E).

3. Be sure to but your name and number in the space provided at the top of the
work shcet.

4. You will have a maximum of 40 minutes to do both recipe conversions. Since
your results will be judged for both accuracy and the amount of time needed, work
as quickly as you can, but take the time to check because accuracy will count
more than speed.

5. You are not to ask anyone for help. Do the best you can on your own.

6. If any part of these directions are unclear, get them answered BEFORE you start.
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U ADVANCED INDIVIDUAL TRAINING 94B10 TEST
; CONFIRMATION TASK RATING SHEET-~-RECIPE CONVERSION
STUDENT'S NAME/NO:
RATER: DATE:
Use the rating scale below to rate BOTH recipe conversions TOGETHER. Write remarks -
in space labeled REMARKS.
CRTTERTON NO. 1: CRITERION NO. 2:
0 = Not done, illegible, 0 = DID NOT complete or took wmore than 35 minutes
or wore than 6 errors'wu 1 = Took between 30-35 minutes
2 = 3-6 errors "7 2 = Took between 25-30 minutes
4 = 3-4 ervors 3 = Took between 20-25 minutes
6 = 1-2 errors 4 = Took less than 20 minutes
8 = 0 ¢rrors
CRITERIA-~RECIPE CONVERSION RATING REMARKS
- CRITERION NO. 1--The amount of 0 2 & 6 8
cach ingredient for both conver- : 1
sions was accurate and legible
for the given number of people.
CRITERION NO. 2--Both conversiond 0 1 2 3 &
were completed within the time
allowed. '
~
{i,
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| O. SAUCES, GRAVIES, AND DRESSINGS No. 16()) .

| BROWN GRAVY

| YIELD: 6 Poitions EACH PORTION: ¥; Cup
| PAN SIZE. ’
[ INGHEDIENTS WEIGHTS | MEASURES K METHOD
Mot dnppi._.«j;a’-;d T 2 Tbsp...]ureensens | ). Sprinkle flous evenly over drippings

clear fat or

-..h(uluuing
Flour, wheat,

gunctal purpose,

sifted

.14 Tbsp ... }|..

and fat in bottom of pan. Use brown
patticles remaining in pan.

2. Cook over low heat on top of range
aor ig 375°F. oven 30 minutes uatil
flour ip ‘4 rich brown color. Stis

-

frequently to avoid over-browning.

l-)‘lULJk, ‘IO' ..... P EEEEEEE ]

—

. I R - . )
:)ull ................... . s o0 [}

Pepper, black .. ... ... oL . cenas - T

b ! v pws PPTRrap—
.
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A-58 ' F. CHEESE AND EGGS No. 8(1) |
o PLAIN OMELET
r YIELD oo Porions (2% Gallous) ' EACH PORTION: | Omelet ‘
| | | TEMPERATURE: 325°F. Griddle
g IHCGREDIENTS WEIGHTS | MEASURES | METHOD
Eoge, whole ... 201b....{2qal [....... . |1. Place shelled eggs in mixer bowl.
(200 Using wire whip, beat just enough to ,
) R eggs) blend yolks and whites. 5
Salt ... oL 3oz ..... 4¥%31bsp . |..... .vv. | 2. Add salt and pepper; mix thoroughly.
l"_:l'!'tf_l._‘_:l-_,::lf R e F2 " T IR '
Shontcmug, molied (11 ..... 2cups...esies ... |3 Pour ¥ cup (1-3 oz ladle) egg '
wt salad il : : migture foy individual omelets on
! . greased griddle.
! 4. Cook until bottom is golden brown.
: DO NOT STIR. If necessary, gently
lift cooked partion with a spatula to
permit uncooked mixture to flow
underneath. Continue cooking until
0ggs are sel. )
- (OVER)
i
> §
 IMGHEDIENTS WEIGHTS | MEASURES ' METHOD
8. Fold omelet in half or into thirds
making a long oval shaped omelet. ]
Serve immediately or place in a hot
: ' steam table pan.
NOTE: 1. In Siup 1, 6 1b 4 oz (5-No. 3 cyl cn) canned, dehydrated ogg mig combined with 7% qt

wqram water may be substituted for whole eggs. Ja Biep 3, omit salt. See Recipe Card

A'. . N . .

2. To offur assoried omelets, prepare ingredients for desized Variations. Set up ingredients
in individual coatainers and place near :

VARIATIONG
} BACON OMELET: Fiy S 1b (3% qt) © bacoa uatil crisp; drain thoroughly. Follow Steps
1 thiouyh 3. la Step 4, sprinkle about | thep bacos over sgge whea partially set. Follow Step

9.

+ BAUEMNFRUESTUECK (FARMER'S BREAKFAST): Seuté about 8 Ib (1¥A gel) cooked, diced
potatous (9 1b 4 o2 AP, 4 1b (3 qt) chopped, cenaed ham, ead about | Ib (3 cups) chopped
onions () )b 2 oz AP) in 1 1b 12 os (3 cups) buttes o margasine. Add 2 os () cup) chopped
paruluy, 1Y, oz (2 thap) salt, and 2 tsp black Poppel. Icllow 8“” } through 3. In Step 4,
spaukle Y cup (1-No. 16 Scoop) misture ovel 6gge whea partially sel. Follow Step 8.

¥

* 4.
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Ww

D. BREADS AND SWEET DOUGHS No. 1 (2)
BAKING POWDER BISCUITS

[ YIELD: 100 Portions (4 Pans)

EACH PORTION: 2 Biscuits

Y~ PAN SIZE: 18 by 26-inch Sheet Pan

TEMPERATURE: 450°F. Oven

PER - ‘
CENT INGREDIENTS | WEIGHTS MEASURES METHOD
50.66 Flour wheat 12lb....(3gqal.,. . '1. Sift together flour, milk, baking
general powdez, and salt into mixer bowl.
purpose, sifted '
3.43 { Milk, nontat, dry {13 0z.... (2¥scups. |......
2.64 |Baking powder . {10 0z.... |1} cupl ceen
106 |Salt ........... 40z..... 6thsp ... |.......
1055 . Shonemng ..... 21bBoz. {S5¥%cups.|....... 2. Blend shortening at low speed
| . ‘ into dry ingredients until mixture
! resembles coarse cornmeal.
(OVER)
Ny
FER
CENT INGHEDIENTS WEIGHTS | MEASURES METHOD
31.66 |Water ......... 7lb8oz.|3%qt...|....... {3 Add water; mix at low speed only
. — enough to form a soft dough.
100.00 23111 . Place dough on lightly floured
oz board. Knead lightly, approsi-
mately | minute oy until dough is
smoath.

. Boll a¢ pct out to a uniform
thickness of ¥5 inch.

. Cut with 3¥3-inch floured biscuit
cutter. Place biscuits on pans in
rows 6 by 9. -

. Bake 18 minutes or until lightly
bmwnod

.

s
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ADVANCED INDIVIDUAL TRAINING 94B10 TEST

DIRECTTONS FOR CONFIRMATTON TASKS--OPERATING/MAINTAINING EQUIPMENT

Toduy, you will be checked on how well you can inspect, operate, and clean certain
equipment you will be using in a dining facility. You have already learned about
this c¢quipment ducing the Garrison Equipment Phase of your training. None of the
cquipment should be unfamiliar to you if you paild attemntion during your training.

An instructor will obscrve you as you work with each piece of equipment and rate
your performance. This review task will make it possible for instructors to help

‘ you improve your ability to use the equipment properly so you can function better in
a dining facility.

You arc to report to Station f . An instructor will be there to meet you and
tell you what you are to do. He will also be asking you certain questions so you
can cxplain what you are doing and why. Everything you will need to work with,
the cquipnent will be at the Station.




8 h-62 ADVANCED INDIVIDUAL TRAINING 94B10 TEST
CONFIRMATION TASK RATING SHEET--GARRISON EQUIPMENT
~
STUDENTS NAME/NO: : RATER: .
EQUIPMENT ITEM: DATE: ‘
Use the rating scale below to rate each listed criterion. Refer to Rater's -
reference sheet - procedure chart for explanation of the procedure. Write remarks
in the column labeled REMARKS.
0 = Did not do, 1 = Did but not minimally acceptable, 2 = Did at MALP
3 « pid above MALP but not to desired level (DLP), 4 = Did at DLP for given condition«.
CRITERIA RATING REMARKS
Criterion #l--Checked equipment o 1 2 3 &
before starting to operate it.
Criterion #2--Explained purpose 0 1 2 3 4
for checking.
Criterion #3--Observed all neces-
sary safety precautions before o 1 2 3 4
operating.
N~ Criterion #4--Explained importance
of safety precautions. 0 1 2 3 &
Criterion #5--Took the proper 1
. actions to start the equipment. JO 1 2 3 4
Criterion #6--Took the proper
actions to operate the equipment.]O0 1 2 3 4
Criterion #7--Explained starting
and operating procedures. o 1 2 3 4
Criterion #8--Took the proper
actions to stop the operation. o 1 2 3 4

Criterion f9-——Explained procedure

for stopping the operation. 0 1 2 3 4
Criterion #10--Took proper ' 1
actions to disassemble equip- '
- ment for cleaning. 0o 1 2 3 &
Criterion #11--Explained dis-
assembling Procedure. e 1 2 3 4
Criterion #12--Took proper
actions to clean equipment. 0 1 2 3 &
Criterion #13--Explained clean-
ing procedure. ’ 0 1 2 13 &
N— Criterfion #14--Took proper
actions to assemble equipment. 0 1 2 3 &
Criterion #15--Explained assem-
bling procedure. 0 1 2 3 4
»

?l
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QUESTION SEQUENCE FOR GARRISON EQUIPMENT
When student reports to the Rater to demonstrate his/her knowledge of the piece
of equipment, the Rater should use the following sequence of questions:
l. What is this (point to equipment) called?
: 2, What is its function in the dining facility?
3. What arce its main parts?

4. (For cach part named) What is its purpose?

5. In using the (Equipment) , what would you do first?
6. Why would you it first?
7. What should the result be if it properly?

(Student does what he/she indicated)

8. What would you do next in using the ?

9. Why would that be the next thing you would do?

10. What should the result be 1f you it properly?

(Student does what he/she indicated)

RECYCLE FOR ALL STEPS IN OPERATION AND MAINTENANCE
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NAME OF EQUIPMENT

.

HNBART MIXING MACHIME

WHERF FOUMD AND USER

A-71

WHY USED

Mixing “achine

* Tell students why
Brief Description:

Is used and found in all Army
Nining Facility kitchens.

This machine is used for mixing
food products with various
attachements for different
desired results.

The mixing machine has a motor driven shaft to which various

accessories are attached to mix, beat, whip, or blend.
» motor is transmitted to the shaft by V-belts through a gear train.
may be controlled by a gear shift level or a speed selector.
with this particular model that has a speed selector.
raised and Yowered hy a lever.

The power of the electric

The mixer speeds
We will be working

The bowl of this small mixer is

PARTS OF THF FOUIPMENT - ACCESSORIES AMD COMNTROLS

NAMF_OF PART

APPEARANCE OF PART

USE_OF PART IN THE EOHIPMENT

(2,0 &) Ny —t

Looks like an arrowhead.

Has spokes in between, iron
alloy.

Hole on the top.

Hooks on to something.

Nne side has a stem sticking
up.

The beater is used for mashing
potatoes, creaming, reconsti-
tution, meat loaf, casseroles,
batters, sauces, and icings.
Always start at low speed so as
not to bruise the food and then
increase as necessary.

ACCESSORIES
1. Beater:
2. HWire Whip

O PN~
e e v e e

Looks 1ike a bulb.
Stainless Steel.

Wired.

Spacings in between.
Connected to a solid hase.

Used primarily to pump air into
such foods as egg whites, icings
meringues, sauce, and dressings.

3. Pastry Knife

L _J] Wy =

inorthodox arrowhead.
fNpen in the middle.
Cutting edge on opposite
sides.

Attached to base.

Used for combining flour and
shortening. Fxamples are pie
doughs and biscuits.

4. Dough Hook

—
-

Hook shaped.
Top shaped Tike a hall,

It is designed for mixing bread
and roll doughs that require
folding, rolling, kneading, and
stretching action for best
development. Such as yeast
products, doughnuts, cinnamon
rolls, hot rolls, bread.
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PARTS NF THE EQUIPMENT - ACCESSORIES AND CONTROLS {CONT)

RAME OF PART APPEARANCE OF PART USE OF PART IN THF EQUIPMENT
CONTROLS
1. Starter Switch 1. *ounted on the left side The starter switch is used to
of the motor head on a start and stop the motor of the !
rectangular hase with a mixing machine.

small black switch pro- 4 i
truding from it.
2. Shows words OFF - ON,

— ) ‘3

2. Lift Lever 1. Looks like an L-shape lever lised to 1ift and lower bow!
and has an elbow curve on support.
top and bottom.

- 3

3. Bow! Support 1. Protruding wedge. Used to stop the upward move- .
_ Stop ment of the bowl at the proper L
point. . A
4. Speed Selector 1. Numbered 1 to 3. Used to regulate or control
, 2.

Has a stainless steel handle. ‘speed on the machine.




1. Preoperational Checks

A-73

Chéck electrical cord and plug. Have bowl and attachment
needed for product to be made. If cord is bad, contact
supervisor. It is now ready for use.

2. Nperation

a.
b.

c.

Position the desired accessory on the accessory

drive shaft.

Dlace an empty bowl on the bowl support and raise

the bowl into operating position.

Check the adjustment of the bowl support stop. Clear-
ance between the accessory and bowl bottom should be
% inch. Do not operate the mixing machine with

less than 3/16 of an inch clearance between accessory
and bowl because the accessory may be damaged or the
bottom of the bowl worn away.

Lower bowl to bottom position. Fill bowl with desired
ingredients. Use the correct accessory for the
product: For example, use the beater to mash potatoes.
Never use the wire whip. Raise the bowl.

Set mixing machine on low speed then turn off.

Nperate the machine at low speed until the ingredients
are blended and then set the speed as indicated in

the recipe. Starting the mixing operation in low
speed prevents ingredients from being thrown out of
the bowl.

Turn the switch to stop after the mixing motion has
stopped. Lower the bowl. Remove the accessory from
the shaft. Scrape food products out of bowl! and off
the accessory, into a seperate pan. Set bowl and
accessory off to a side to be cleaned.

3. Cleaning

Wash the bowl and accessories with a hot detergent

_solution. Rinse with hot clear water, and allow to

air-dry.
Clean the exterior surfaces of the mixer with a damp
cloth and dry them with a clean dry cloth.




A-74

SAFETY AND CAPE

SAFETY

1. MNever put hands or spoon or spatula into the bow! while the mixer is operating.
Failute to heed this precaution may result in severe damage to the machine and

very serious injury to the operator.

No not operate attachments with the motor in a speed higher than second unless the ;
manufacturer specifies a higher speed.

If the mixing machine does not function properly or if there is a sigh of shorting
‘or burning, stop the machine, unplug it, and notify the person in charge immediately.

w

Handle the mixer bowls and accessories carefully.
Do not drag bowls across flcors-dented bowls may bend or damage the accessories.
Hang accessories out of danger fmmediately after washing. Bent accessories may

damage the mixing machine.

[w)
>

|

w N -

3
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Inspecting, Operating, and Cleaning the Hobart ™ixer and Accessories

1m0 s o il

P WHAT HOM ’ RFSULTS
L | Preoperational a. Make sure mixer is unplugged. 1. Mixer, bowl, and
| Check b. Check the electrical cord and outlet for aécessories are clean
| Inspect the mix- damage or unsafe condition. and safe to use or the
f er, bowl, and ¢. Check the mixer base, controls, lever, proper person has been
' accessories to and the bowl and accessories to be used. notified.

be used to make Note any dents, damage, missing parts,

sure they are grease, or dirt. If anything is damaged

clean and safe or missing, notify the person in charge.

to use. If anything needs cleaning, use the

procedures described in #3 below.

2 | operation a. rheck position of bow! and accessory. 2. Mixer is used for the
Use the mixer required purpose; no
for the required 1. Make sure 1ift lever is down. one is hurt; and the
purpose. 2. Position the accessory to be used on machine, howl, and

the accessory drive shaft and lock © accessory are undamagec

into place.

3. Place empty bow! on the bowl support.
Move the 1ift lever up to raise the
bowl to operating posttion.

4. Check to see that clearance between
the accessory and the bowl is no less
than 3/16" (about 1/4"), If there
is not enough .clearance, notify the
person_in charge. ‘

5. 1If there is enough clearance, lower
bowl and remove.

b. Operate Mixer

1. Put ingredients into bowl. Place bowl
on bowl support. Raise bowl by
raising 1ift lever. (If the accessory
is not already locked onto the .
accessory drive shaft, place in howl
with ingredients before raising bowi.
When bowl {s raised to operating
position, lock accessory into place
on drive shaft).

2. Plug machine in. Set speed selector
at LOW SPEED (#1). Then, switch
starter switch to NN position. (If
you detect smell of shorting or
burning, turn machine off immediately
unplug, and notify person in charge).

3. AMlow ingredients to mix at LMW SPEFR
until they are blended. Then, move
speed selector to the speed indicated
on the recipe card (usually not higher
than #2).
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HOW

RESULTS

we | war |
2 4
ONT)

atttmpa et -
n

Mever put hands, spoon, spatula, or any-
thing into the bowl while the mixer is
operating.,

Hhen ingredients have mixed for the re-
quired time, turn speed to LOW position
and turn switch to OFF. Wait for mixing
motion to stop completely,

Lower the bow! with 11ft lever and removi.
Remove accessory from drive shaft., Use '
rubber spatula to scrape food from
accessory into bow!. Remove mixed food
from mixer bowl to a clean container.
Set mixer howl and accessory aside for
cleaning.

| and accessory
after each use.

3 Cleaning a.
! Clean mixer, bowl{ b.

Make sure mixer is -unplugged.

Wash mixer how! and accessories in hot
detergent solution. Rinse well with
clear hot water and allow to air dry.
flean the exterior of the mixer with a
clean damp cloth. "ry with a clean dry
cloth. ' '
Place and store mixer bow! and accessori
in a place where they are not likely to
fall or be bent or broken. -

3.

Mixer, bowl, and
accessory are clean and
ready for reuse, no
one is hurt, and the
equipment is undamaged.
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948 STUDENT REACTION SURVEY

DATE : CLASS:
WHERE TRAINEOD:

The following items are designed to find out your reactions to the cook's training
you have had so far. Please respond to each item as completely and accurately as
you can. We do NOT wish you to put your name on this form.

1. Two rating scales are provided (this page and the next page). You are to use
these scales to rate your willingness (W) and ability (A) are to perform each
of the following responsibilities. To make your ratings, do the following:

a. Place a check mark (V) on the (W) scales (that is, the line that appears
outside the alphabetical letters) for all of the items that you are willing
to do.

b. When you have finished checking the (W) §cale. then go back and read the
items again. Indicate on the (S) scales (that is, the line that appears
inside the alphabetical letters) your numerical rating that applies.

(1) If you think that you cannot do a given task, then you should rate
them 0 on that item.

(2) If you think that you can do the task a little bit, then you should
rate them a 1.

(3) If you are of the opinion that you can do the task somewhat, then you
should rate them a 2.

(4) If, in your opinion, you can do a task very well, then you should
rate them a 3. '

(S) 0 = cannot do 1 = little 2 = somewhat 3 = very well

(“) 0=can'tdo 1 =1ittle 2 = somewhat 3 = very well

[l
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a) ___ read recipe cards and do what they say.

. b) Prepare standard (not fancy) army food ftems so they have:

_____ the proper taste and flavor
_____ the proper consistency and texture
_____ the proper appearance

___ the proper garnish

___.€) ____ prepare and maintain a sanitary, well-organized work area
.. 4) _____use proper sanitation and safety procedures

___e) _____use “clean as you go* procedures

. f) _____ prepare food items without wasting ingredients or supplies

g) Use a knife properly to:

slice shred ____ cube dice chop mince

___ h) Use proper procedure to: .
- ___ weigh different kinds and amounts of dry ingredients
____ measure different kinds and amounts of liquid ingredients
i) Use proper procedure to prepare:
___soups ____ salads ___ basfc sauces
_____j) use proper procedure to prepare standard (not fancy) bakery items:
___quick breads ____ cookies __ _ cakes ____ rolls ___ pies
_____k) Use proper procedure to prepare meats, poultry, and fish by:
____baking ___ roasting __ _ frying ____ braising ___ stewing or boiling
_____ 1) Start, operate, and maintatin garrison equipment:
____mixer ___ slicer ____ coffee urn ____ milk dispenser __~ oven
___ deep fat fryer
____m) Explain the purpose of each piece of garrison equipment and the function
of each major part:
____mixer ___ slicer ____ coffee urn ____ milk dispenser ___ oven

____ deep fat fryer

T e e e



___n) convert any recipe to the amounts needed to serve different numbers

of Asoldiers

—._ 0) __ ask the right questions to find out how to prepare/serve a food item

P) ____ ask the right questions to find out how to operate and maintain a

piece of equipment

2. For any of the items indicated above that you are not confident you can do
(rating of 0 or 1) indicate below your reasons for rating the items,

Item # i

Item #

i e i i T 1 b

Item #

Item #

3. If you had a choice, which cook's tasks would you have liked to\:kye worked
with longer? To answer this question do the following:

List the task; below in column A.

Column A Column B j
a.
b.

- ?
<. _
d. ;
e.

Now go back and rank each ope in terms of its imggrtance to you. Fut a "1" in
Column B next to the task that was most important. Put a “2" beside the
next most important, etc. _Rank all of the tasks that you list.

3




THE TRAINING PROGRAM: Use the rating scale below to rate each af the following
statements about your training. ‘

0 = never happened 1 = seldom happened 2 = sometimes happened

3 = often happened 4 = always happened

a. ____ Before each lesson, I was told what 1 was going to learn and why I
needed to learn it,
b. _____ My instructor demonstrated each thing I was to learn.
C. ____ My instructor made sure I understood what to do before I actually did it.
d. __ I was told not only what 1 needed to correct but also what I was doing
_ that was right.
e. _____ My instructor had me learn the reasons for doing things in a particular
way.
f. I was asked to explain what I was learning.
9. ____ During class, [ was encouraged to share my tdeas with other students.
h. 1 was treated with respect by my instructor.
i. ____ Time was wasted doing nothing or doing things that did not help me learn.
j. ____When I didn't understand something, my instructor took the time to help :
me- understand without *putting me down." _ ‘
k. 1 was able to read and understand the written materials I was given.
1. ___ The instruction was too fast for me to follow what was going on.
‘m. ____ The instruction was too slow and I got bored.

What four (4) changes would you 1ike to see made in your training?
If you do not think anything should be changed, then put N/A on this line .

a. i c.

e. Now go back and rate the importance of the changes which you would like to
see made in the training. Place a "1" beside the most important change, a
“2" beside the next, etc.




94BH INSTRUCTOR'S REACTION SURVEY

INSTRUCTOR EXPERIENCE:

TRAINING LOCATION: YEARS AS AN ARMY COOK:

The following items are designed to find out your reactions to the 94B students
you have just trained and to the 94B training program. Please respond to each

item as completely and accurately as you can. We do NOT wish you to put your
name on this form,

1.

(s)

Two rating scales are provided (this page and the next page). You are to use
these scales to rate what you think your trainees' willingness (W) and ability (A)
are to perform each of the following responsibilities. To make your ratings, do
the following:

Place a check mark (V) on the (W) scales (that is, the line that appears
outside the alphabetical letters) for all of the items that you think your

" trainees were willing to do.

When you have finished checking the (W) scale, then go back and read the
items again. Indicate on the (S) scales (that is, the 1ine that appears
inside the alphabetical letters) your numerical rating that applies.

(1) If you think that your trainees cannot do a given task, then you
- should rate them 0 on that item.

(2) If you think that your trainees could do the task a little bit, then
you should rate them a 1.

(3) If you are of the opfnfon that your trainees could do the task somewhat,
. then you should rate them a 2.

(4) If, in your opinion, your trainees could do a task very well, then
you should rate them a 3.

= cannot do 1 = 1ittle 2 = somewhat 3 = very well

Rememter, use only the above four ratings for scale (S) and rate each item
that has a before {t.




A=-1U<

(W) O = can't do 1 = little 2 = somewhat 3_- very well

W S
a) read recipe cards and do what they say

b) Prepare standard (not fancy) Army food items so ihéy have;

the proper taste and flavor

the proper consistency and texture
the proper appearance

the proper garnish

HEEEEy

¢ prcpare and maintain a sanitary, well-organized work area
____d) use proper sanitation and safety procedures

___e) use ‘‘clean as you go'' procedures

____f) prepare food items without wasting ingredients or supplies

g) Use a knife properly to:

slice shred cube dice chop mlnce

h) Use proper procedure to:
weigh different kinds and amounts of dry ingredients
measure different kinds and amounts of l1iquid ingredients
i) Use propér procedure to prepare:
soups ___ salads ____ basic sauces ‘
j) Use proper procedure to prepare standard (not fancy) bakery Items:
quick breads ___ cookies ____cakes ___rolls ____ples
k) Use proper procedure to prepare meats, poultry, and fish by: '

baking roasting frying bralsing stewing or
: boiling

1) Start, operate, and maintain garrison equipment:

mixer slicer coffee urn ailk dispenser oven

deep fat fryer
m) Explain the purpose of each piece of garrison equipment and the function
of each major part:
mixer ____ slicer ___coffes urn ___ wilk dispenser ____ oven

deep fat fryer

r ~ ~— %w-—"—w———-—___.___‘




A-103

n) convert any recipe to the amounts needed to serve different numbers
of soldiers
_ o) ____ ask the right questions to find out how to prepare/serve a food item
/”‘~/iff;L p) .____ ask the right questions to find out how tc operate and maintain a

piece of equipment

2. How would you compare the ICI instructor training program you were involved

in, to other Army training programs you have participated in? Rate each of the
following criteria using the rating scale below.

1 - much poorer = 2 - poorer 3 - same 4 - better 5 - much better

Criteria:

a. ____ The organization and sequencing of what was to be learned.

b. ___ The percentage of the program that was directly relevant to your
responsibilities.

C. ____ The extent to which you learned how to apply what you were learning

to your current (or future) responsibilities.

d. The degree to which the training program created a desire on your
part to apply what you learned to your responsibilities.

e. The amount of training time spent on relevant issues.

f. The amount of confidence you developed from the training in your
ability to produce better results in your responsibilities.

3. What prierity rating would you give to training Army instructors in the ICI
Strategies? Check one.

top high Medfum low bottom

——

What are your reasons for this rating?




What priority rating would you give to training Instructional Leaders
in the ICl Strategies?

____ top high medium Tow bottom

What are your reasons for this rating?

What are the major advantages of the ICI Strategies for:
Army instructors?

Their students?

Instructional Leaders?

What do you think are the major disadvantageg of the ICI Strategies for:
Army instructors?

Their students?

Instructional Leaders?
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Appendix B
DATA TABULATION AND SUMMARY

Index to Data Tables

Section 1 - Combined Ratings

Summary Data
Summary of all data about each group in each cycle of the
evaluation.

® Student CharacteriStiCS ...ceseeecesscscecssasssss Page B-10
Summary of group totals and averages for items
used to define student characteristics in both
the self-paced and the ICI groups for each of
the two cycles of training evaluated.

® Summary of ResultS ......c.cceenceeavsccnsseesesss Page B-1ll
Summary of group totals, averages, and percent
of possible rating scores for each major area of
competencies and reactions evaluated.

Student Achievement

Combined ratings for each group in each cycle showing the
number and percent of students whose performance was rated
above, at, or below the Minimum Acceptable Level (MALP).

® Completion TaSKS e.ccecessccasesccnsansesencesss Page B~-14
Totals for each group shocwing performance above,
at, or below MALP for the average of all ratings
in the evaluation of completed food items in small
quantity cooking and small quantity baking.

® Procedures RALINGS «ccececesnescasesacssasseassss Page B-15
Totals for each group showing performance above,
at, or below MALP for the average of all ratings
in the evaluation of procedures followed in the
preparation of a food item in small quantity cook-
ing and baking.

e Confidence/Attitude INdicatOrS .....cessseee0e... Page B-16
Totals for each group showing performance above,
at, or below MALP for the average of all ratings
of the confidence/attitude indicators shown dui-
ing the preparation of a food item in small gquan-
tity cooking and baking.

® CoOKiIng SKillS ...ccceonvessccscccssscsescssscncsss Page B-17
Totals for each group showing performance above,
at, or below MALP during the evaluation of cook-
ing skills.




B-2

® Garrison EQUIPMENt ....cvececscesscsessesssssssse Page B-18
Totals for each group showing performance above,
at, or below MALP during the evaluation of com-
petency with garrison equipment

® ReCip@ CONVEBLBION ...eceveeesocsesnscsnnccnneessss Page B-19
Totals for each group of the raw scores graded in
recipe conversion, showing percent of total stu-
dents achieving scores in various ranges.

Frequency Distribution of Rating Scores

Students were rated on a scale of 0 to 4 that represented
performance at the desired level of performance (4); above
the minimum acceptable level of performance (3); at the min-
imum acceptable level of performance (2); below the minimum
acceptable level of performance (l1); or did not do (0).
These data show how many students in all groups were rated
at each level of the rating scale.

® Completion Tasks~-Food Ite€mMS .....ecceevsscesess Page B-22
Frequency of rating scores on each food item pre-
pared in both small quantity cooking and in small
quantity baking.

Completion TaskS=—=Criterid@....ceceeseseeecsecsss. Page B-23
Frequency of rating scores for each criterion
used to evaluate the completed food item in small
quantity cooking and baking.

@ Proce@dUIreS ....c.ccocesosessscscnssscccscsncecsses Page B-24
Frequency of rating scores for each criterion
used to evaluate the procedures followed by stu-
dents in the preparation of a food item in small
quantity cooking and baking.

® Confidence/Attitude Indicators ....+eeecveeess.. Page B-25
Frequency of rating scores for each of the confi-
dence/attitude indicators evaluated for students
during the preparation of a food item in small
quantity cooking and baking.

CoOKING SKillS...veeececeaosssssssosavessnesnsvasss Page B~26
Frequency of rating scores on the criteria used
to evaluate cooking skills.

® Garrison EQUIDMENt .....ccoseececcacecscsseccsss Page B~27
Frequency of rating scores on the criteria used
to evaluate competencies with garrison equipment.

® Garrison Equipment - By Item Average ........... Page B-z8
Frequency of rating scores, based on the avaerage
rating, for the individual items of garrison
equipment on which student competency was evalua-
ted.

® Garrison Equipment - By Item Total ............. Page B=29
Frequency of rating scores based on total of in-~
dividual ratings for each item of garrison equip-
ment on which student competency was evaluated.
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® Recipe CONVEISION ¢evecesecsoscesssassssnssssess Page B~30
Frequency of raw scores earned by each group in
the recipe conversion problems.

Combined Ratings

These data show the total scores earned by each group (TOT);
the number of students in each group rated (N); the average
rating score (AVG); and the percent of the possible score
achieved (%) by each group in each cycle.

® Completion Tasks~-Food It€MS ......eecocseesss.. Page B-32
Combined ratings for both small quantity cooking
and baking in the evaluation of each food item
in each menu:

® Completion Tasks--Criteria «.....cev.cecse-ve... Page B-33
Combined ratings in the evaluation of each criterion
used to evaluate the completed food items in both
small quantity cooking and baking.

® ProcedUr@s ....ceeeceeceeccsvessccsansseesseass.s Page B-34
Combined ratings for the evaluation of each of
the criterion evaluated in assessing the proce-
dures used by students in the preparation of a
food item in small quantity cooking and baking.

® Confidence/Attitude Indicators ......e..u....... Page B-35
Combined ratings for the evaluation of each of
the confidence/attitude indicators evaluated in
the preparation of a food item in small quantity
cooking and baking.

® COOKing SKillS .vseeeeeeecerasssancvessssansases Page B=36
Combined ratings for the evaluation of each cri-
terion used to assess student proficiency in
cdoking skills. :

® Garrison Equipment by Criterion ................ Page B-37
Combined ratings for the evaluation of each cri-
terion uséd to assess student competency with
ygarrison equipwent.

® Garrison Equipment by Equipment Item ........... Page B-38
Combined ratings for the evaluation of student
competencies on each item of garrison equipment.

® Garrison Equipment by Task Competency .......... Page B-39
Combined ratings for the evaluation of student
competency on groups of criteria by skill dem-
onstrated in using garrison equipment.

® Perceptions of Competency....seeeese.ece.... Pages B42-B43
Combined ratings for the students' own ratings of
their perceived competencies in task performance.

® Reactions to the Training Program .......... Pages B44-B45
Combined ratings for the students’ reactions to
and perceptions of the training program.
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Small Quantity Cooking Combined Ratings

Combined ratings for both groups in each cycle on the comple-
tion tasks, procedures, and confidence/attitude indicators
evaluated in small quantity cooking only.

® Completion TASKS ..cueeeeceessssesnsasssansaases. Page B-48
Total ratings of each group for the 3 criteria
used to evaluate the completed food item for each
of the 4 items on the small quantity cooking menus.

® ProcOAUIES ....cececececenccscccsosecsssnscsssss Page B-49
Total ratings of each group for the ll criteria
used to evaluate the procedures followed by stu-
dents in preparingme item on the menu for small
quantity cooking.

® Confidice/Attitude Indicators ...c¢.....ecec..... Page B-50
Total ratings of each group for the 5 confidence/
attitude indicators evaluated in students when
preparing one item on the menu for small quantity
cooking.

Small Quantity Baking Combined Ratings

Combined ratings for both groups in each cycle on the comple-
tion tasks, procedures, and confidence/attitude indicators
evaluated in small quantity baking only.

® Completion TaSKS ...sececcacessvsceccnscansssess Page B-52
Total ratings of each group for the 3 criteria
used to evaluate the completed food item for each
of the 5 items on the small quantity baking menus.

® Proc@dUreS ......cseoceecsacesescecscsanssssnseases Page B~-53
Total ratings of each group for the 1ll criteria
used to evaluate the procedures followed by stu-
dents in preparing one item on the menu for small
quantity baking.

® Confidence/Attitude IndicatorS .-¢eeeveeecsese.. Page B-54
Total ratings of each group for the 5 confidence/
attitude indicators evaluated in students when
preparing one item on the menu for small ,quantity
baking.

camlibisne




Section 2

Tabulated Data from Cycle 1
Groups Starting Training 15 July 1981

and

Section 3

Tabulated Data from Cycle 2
Groups Starting Training 19 August 1981

Summary Data
Student characteristics and summary of individual student
ratings on all areas of training evaluated.

Cycle l--Pages B56-B57
Cycle 2--Pages B94-B9S

Individual student totals and averages for each
item used to define student characteristics.

Cycle l--Pages B58-B59
Cycle 2--Pages B96~B97

Summary of the total rating scores for each indivi-
dual student showing the percent of possible score
achieved.

® Student CharacterisSticCS.ccccecccces

® Paercent of Total SCOXeS «..cecavees

Cycle l--Pages B60-B61
Cycle 2--Pages B98-B99

Summary of the raw scores by individual student
for each task evaluated.

® Summary by TasKk .cccceececsccescans

Frequency Distribution of Rating Scores

Students were rated on a scale of 0 to 4 that represented
performance at the desired level of performance (4); above

the minimum acceptable level of performance (3); at the mini-
mum acceptable level of performance (2); below the minimum
acceptable level of performance (1l);and did not do (0). These
data show how many students were rated at each level of the
rating scale.

Cycle l--Page B 62

[ J Completion T‘sks--md Icemo sevsce0sone Cycle 2‘”‘P‘ge BlOO

Frequency of rating scores on each food item in
small quantity cooking and baking combined.

Cycle 1--Page B 63

[ ] Cow.letion T“k""'ctitﬂti.. XX EEEEXEEREN] Cycle 2--Pag° 5101

Frequency of rating scores on each criterion used
to evaluate food items in small quantity cooking
and in small quantity baking.




T e ——

B-6

Cycle l-~-Page B 64
Cycle 2--Page Bl02

Frequency of rating scores on each criterion used
to evaluate procedures followed by students in pre-
paring a food item in both small quantity cooking
and small quantity baking.

® ProceduUreS .....esceeccesscnccsccscccsce

Cycle l--Page B 65
Cycle 2--Page B103

Frequency of rating scores on each of the confidence/
attitude indicators evaluated in a student when pre-
paring an item in small quantity cooking and baking.

Cycle l1--Page B 66
Cycle 2--Page B1l04

Frequency of rating scores on each skill evaluated.

Cycle l--Page B 67
Cycle 2--Page Bl0S

Frequency of raw scores attained by eaca group in
the evaluation of problems in recipe conversion.

Cycle 1--Page B 68
Cycle 2--Page B106

® Confidence/Attitude Indicators ........

Cooking SKillS .eceeasocnsscccasacsvases

Recipe CONversion ...c.cecvecesessacsces

® Garrison Equipment by Item .......ccca-

Frequency of rating scores for each piece of garrison
equipment on which students were rated.

Cycle l1--Page B 69

® Garrison Equipment by Criteria e....... Cycle 2--Page B107

Frequency of rating scores for each criterion used
to evaluate student knowledge of garrison equipment.

Small Quantity Cooking Individual Student Scores

Cycle l--Pages B 70-B 71
Cycle 2--Pages B108-Bl09

Individual student ratings for the 3 criteria used
to evaluate the completead food item of the 4 items
on the small quantity cooking menu.

Cycle l--Pages B 72-B 73
Cycle 2--Pages B110-Blll

Individual student ratings for the ll criteria used
to evaluate the procedures followed by students in
the preparation of one item on the menu of small
quantity cooking.

® Completion TaSKkS <.ceesececscccecs

® Procedur@S .....cceocevecccocscecs

Cycle l--Pages B 74-B 75

® Confidence/Attitude Indicators... Cycle 2--Pages B112-B113

Individual student ratings for the 5 confidence/
attitude indicators evaluated during the prepara-
tion of one item on the menu of small quantity
cooking.
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Small Quantity Baking Individual Student Scores

Cycle l-~-Pages B 76~B 77
Cycle 2-~Pages Bl1l4-Bl1lS

Individual student ratings for the 3 criteria used
to evaluate the completed food item of the 5 items
on the small quantity baking menu.

Cycle l1--Pages B 78-B 79
Cycle 2-~Pages Bl16-Bll7

Individual student ratings for the ll criteria used
to evaluate the procedures followed by students in
the preparation of one item on the menu of small
quantity baking.

® Completion Tasks Ceeeeseenanannns

® ProceduUr@S ....cccsvsesvevcecsacs

Cycle l1--Pages B 80-B 81
Cycle 2--Pages Bl18-~Bl19

Individual student ratings for the 5 confidence/
attitude indicators evaluated during the prepara-
tion of one item on the menu of small quantity
baking.

e Confidence/Attitude Indicators ...

Cooking Skills Individual Student Scores

Cycle l--Pages B 82-B 83
Cycle 2--Pages B120-Bl21

Individual student ratings for the 5 criteria used
to evaluate student performance in cooking skills.

® Cooking SkillS e.ceceecscenscvsns

Garrison Equipment Individual Student Scores

Cycle l--Pages B 34-B 85
Cycle 2--Pages Bl22-B123

Individual student ratings for the 15 criteria
used to evaluate student knowledge of each of two
items of garrison equipment.

® Garrison Equipment by Criteria...

Cycle 1l--Page B 86

® Garrison Equipment'by Item..ecocenencne Cycle 2--Page B124

Total raw scores for each individual student on
a specific item of garrison equipment. combining
the 15 criteria used to evaluate.

Cycle l--Page B 87
Cycle 2--Page Bl25

Total raw scores for each individual student on
groups of criteria by skill demonstrated in using
garrison equipment.

® Garrison Equipment DYy TaSK.cceesscocess
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Recipe Conversion Scores

Cycle l--Page B 88

® Recipe CONVOrSiOon cccsveescsovecsncsnes Cycle 2--Page B126

Individual raw scores and percent of possible scores
for each student in the recipe conversion problems.

Reaction Surveys

Cycle l1--Page B 90
Cycle 2--Page B128

Combined group scores on each item rated by students
indicating their perceptions of competency to per-
form critical tasks.

® Reactions to Task Competenci€s .........

Cycle l--Page B 91
Cycle 2~--Page B129

Combined group scores on each item rated by students
indicating their evaluation of various aspects of
their training.

® Reactions to the Training Program .....
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COMBINED RATINGS

Cycle 1
Groups Starting Training 15 July 1981

Cycle 2
Groups Starting Training 19 August 1981
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STUDENT CHARACTERISTICS

STUDENT ICI ICI Ic; Self-Paced Self-Paced Self-Paced
ACTERISTIC Cycle 1 Cycle 2 Combined Cycle 1 Cycle 2 Combined _
: TOT L TOoT S TOT S TOT ] 0T S ToT )
4
Group Size 18 16 34 18 14 32
Regular Army 10 55.6 11 68.8 21 6l.8 14 77.8 12 85.7 26 81.3 . .
Army Reserve 4 22.2 2 12.5 6 17.6 1 5.6 0 0.0 1 3.1
Natl. Guard 4 22.2 3 18.8 7 20.6 1 5.6 2 14.3 3 9.4
SEX . }
Male 16 88.9 14 87.5 30 88.3 15 83.3 11 78.6 26 86.7
Female 2 11.1 2 12.5 4 11.8 1 5.6 3 21.4 4 13.3
RACE
Caucasian 11 e6l.1 9 56.3 20 58.8 9 50.0 7 50.0 16 50.0
Black 7 38.9 5 31.3 12 35.3 S 27.8 4 28.6 9 28.1
Other 0 0.0 2 12.5 2 5.9 2 1.1 3 21.4 5 15.6 ;
' 4
Average Age 21.1 21.1 21.1 20.6 19.4 20.1
Educ. Level 10.6 11.3 10.6 10.5 10.1 10.3 }
APTITUDE ‘ ‘
SCORES
OF 91.3 93.5 92.8 98.3 91.3 95.1
Gr 92.7 93.1 92.9 94.4 90.0 92.8
(%) Prerequisite ] 1
Score Not Met 4 22,2 3 18.8 7 20.6 3 16.7 2 14.3 S 15.6
co 92.1 93.7 92.8 93.6 92.0 92.9
FA 90.8 94.6 92.6 95. 93.1 94.5
EL 90.8 79.5 85.5 95.4 87.7 91.9
GM 89,3 86.0 87.8 96.2 86.9 91.9
MM 90.8 89.4 90.1 95.4 88.7 92.3
CL 92.3 96.0 94.0 94.9 92.9 94.0
ST 89.9 82.0 86.2 ' 97.1 91.1 94.3
sC 88.4 93.8 90.9 93.5 89.3 9l1.6
PREVIOUS
AIT FAILS 1 5.6 0 0.0 1 2.9 4 22.2 0 0.0 4 12.5

(*) Course prerequisites require a standard score of 90 or higher in OF or GT.




SUMMARY OF RESULTS B~11
) Evaluation of the Learning Strategies Training Program
94B10 ~ Fort Lee, Virginia
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‘ ICI GROUP CYCLE 1
Totals 9233 933 451 165 1142 91 1342 372
Criteria (N) 390 340 155 70 450 16 521 120
) Mean 2.4 2.7 2.9 2.4 2.5 5.7 2,6 3.1
Percent of Possible 59.8 68.6 72.7 58.9 63.1 35.7 85.9 77.S5
ICI GROUP CYCLE 2
Totals 958 787 406 94 1185 111 12308 451
Criteria (N) 396 330 150 50 465 16 513 150
Mean 2.4 "2;3° 2.7 1.9 2.5 6.9 2.6 3.0
Percent of Possible 60.5 59.6 67.7 47.0 63.7 36.5 85.0 75.2
ICI GROUPS COMBINED
' Totals 1891 1720 857 259 2327 202 2650 823
Criteria (N) 786 670 305 120 915 32 1034 270
Mean 2.4 2.6 2.8 2.1 2.5 6.3 2.6 3.0
Percent of Possible 60.1 64.2 70.3 54.0 63.6 33.2 85.4 76.2
SELF-PACED GROUP CYCLE 1
Totals 874 762 371 154 594 68 763 224
Criteria (N) 369 302 142 70 345 14 350 80
Mean 2.4 2.5 2.6 2.2 1.6 4.9 2.2 2.8
Percent of Possible 59.2 63.1 65.3 55.0 43.1 25.6 72.7 70.0
SELF-PACED GROUP CYCLE 2
Totals 799 711 342 124 625 103 1331 322
Criteria (N) 357 308 139 60 405 14 545 120
Mean 2.2 2,3 2.5 2.1 1.5 7.4 2.4 2.7
Percent of Possible 56.0 57.7 62.9 S51.7 38.6 38.7 8l.4 67.1
SELF~PACED GROUPS COMBINED :
Totals 1673 1473 713 278 1219 171 2094 546
Criteria (N) 726 610 281 130 750 28 895 200
Mean 2.3 2.4 2.5 2.1 1.6 6.1 2.3 2.7
Percent of Possible 57.6 60.4 63.4 53.5 40.6 32,1 78.0 68.3
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COMBINED RATINGS
Cycle 1 -- Cycle 2 i

Student Achievement
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STUDENT ACHIEVEMENT
Completion Tasks
Small Quantity Cooking and Baking 1
(Based on average rating for each food item)
ICI GROUPS SELF-PACED GROUPS -
Cycle 1 Cycle 2 Combined Cycle 1 Cycle 2 Combined
TOT L] TOT 3 TOT S TOT % TOT S TOT $ 4
Items .
Rated N 129 132 261 123 119 242 .
DLP S 3.9 7 5.3 12 4.6 7 5.7 4 3.4 11 4.5
MALP 96 74.4 97 73.5 193 73.9 89 72.4 87 73.1 176 72.7
NOGO 28 21.7 28 21.2 56 21.5 27 22.0 28 23.5 55 22.7
1
Completion Tasks
Small Quantity Cooking and Baking
(Based on total criteria rated for each food item)
ICI GROUPS SELF-PACED GROUPS
Cycle 1 Cycle 2 Combined Cycle 1 Cycle 2 Combined
TOT 3 TOT S TOT 3 TOT $ TOT S TOT 3
Criteria
Rated N= 390 396 786 369 357 726
DLP 38 9.7 51 12.9 89 11.3 40 10.8 23 6.4 63 8.7
MALP 290 74.4 287 72.5 577 73.4 268 72.6 267 74.8 535 73.7
NOGO 62 15.9 58 14.6 120 15.3 61 16.5 67 18.8 128 17.6

DLP = Performed or rated at the desired level of performance.
MALP = Performed or rated at or above the minimum acceptable level of performance.
NOGO = Performed or rated below the minimum acceptable level of performance.




STUDENT ACHIEVEMENT B-15

Procedures Ratings
Small Quantity Cooking and Baking

(Based on average rating for each student)

ICI GROUPS SELF-PACED GROUPS
Cycle 1 Cycle 2 Combined Cycle 1 Cycle 2 Combined
T0T S TOT $ TOT $ TOT S 0T $ TOT %
Students
62
rated Ne 32 30 29 28 57
DLP 0 0.0 0 0.0 0 0.0 0 0.0 0 0.0 ] 0.0
MALP 30 93.8 25 83.3 55 88.7 26 89.7 21 75.0 47 82.5
NOGO 2 2.2 S 16.7 7 11..3 3 10.3 7 25.0 10 17.5
Procedures Ratings
Small Quantity Cooking and Baking
(Based on total criteria rated for each student)
ICI GROUPS SELF-PACED GROUPS
Cycle 1 Cycle 2 Combined Cycle 1 Cycle 2 Combined
TOT ) TOT L3 TOT $ TOT S TOT $ TOT %
Criteria
3 669 308 609
Rated N= 339 330 301 0
DLP 98 28.9 25 7.6 123 18.4 54 17.9 19 6.2 73 12.0
MALP 193 56.9 260 78.8 453 67.7 207 68.8 236 76.6 443 72.7
NOGO 48 14.2 45 13.6 93 13.9 40 13.3 53 17.2 93 15.3

DLP = Performed or rated at the desired level of performance.
MALP = Performed or rated at or above the minimum acceptable level of performance.
NOGO = Performed or rated below the minimum acceptable level of performance.
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STUDENT ACHIEVEMENT

Confidence/Attitude Indicator Ratings

Small Quantity Cooking and Baking

(Based on average rating for each student)

ICI GROUPS SELF-PACED GROUPS
Cycle 1 Cycle 2 Combined Cycle 1 Cycle 2 Combined
’ TOT S TOT $ TOT S TOT S 0T S TOT L)
Students
Rated N= 32 30 62 29 28 57
" DLP 3 9.4 0 0.0 3 4.8 0 0.0 0 0.0 0 0.0
MALP 26 81.3 30 100.0 56 90.3 26 89.7 27 96.4 53 93.0
NOGO 3 9.4 0 0.0 3 4.8 3 10.3 1l 3.6 4 7.0
Confidence/Attitude Indicator Ratings
Small Quantity Cooking and Baking
(Based on total criteria rated for each student)
ICI GROUPS SELF-PACED GROUPS
Cycle 1 Cycle 2 Combined Cycle 1 Cycle 2 Combined
TOT % TOT 3 TOT * TOT % TOT 3 TOT $
Criteria
Rated N= 155 150 305 142 139 281
DLP 50 32.3 17 11.3 67 22.0 18 12.7 12 8.6 30 10.7
MALP 90 58.1 122 81.3 212 69.5 109 76.8 116 83.5 225 80.1
NOGO 15 9.6 11 7.3 26 8.5 15 0.5 11 7.9 26 9.2
DLP = Performed or rated at the desired level of performance.
MALP = Performed or rated at or above the minimum acceptable level of performance.
NOGO = Performed or rated below the minimum acceptable level of performance.
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STUDENT ACHIEVEMENT B-17

Cooking Skills
(Based on average rating for each student)

ICI GROUPS SELF-PACED GROUPS

Cycle 1 Cycle 2 Combined cycle 1 Cycle 2 Combined i
TOT 3 TOT . & TOT $ TOT $ TOT A TOT % ‘
Students
Rated N= 14 10 24 14 12 26
DLP 0 0.0 0 0.0 0 0.0 0 0.0 0 0.0 0 0.0
MALP 10 71.4 5 50.0 15 62.5 9 64.3 6 50.0 15 57.7
NOGO 4 28.6 5 50.0 9 37.5 S 35.7 6 50.0 11 42.3 :
i
Cooking Skills
(Based on total criteria rated for each student) !
]
. ICI GROUPS SELF-PACED GROUPS
Cycle 1 Cycle 2 Combined Cycle 1 Cycle 2 Combined
TOT : TOT 3 TOT $ TOT $ TOT S TOT %
E
Criteria
Rated N= 70 S0 120 70 60 130
DLP 6 8.6 2 4.0 8 6.7 6 8.6 5 8.3 11 8.5
MALP 50 71.4 31 62.0 8l 67.5 48 68.6 43 71.7 91 70.0
NOGO 14 20.0 17 34.0 31 25.8 16 22.8 12 20.0 28 21.5

DLP = Performed or rated at the desired level of performance.
MALP = Performed or rated at or above the minimum acceptable level of performance.
NOGO = Performed or rated below the minimum acceptable level of performance.

*




B-18 STUDENT ACHIEVEMENT

Garrison Equipment
{(Based on average rating for each equipment item)

ICI GROUPS SELF-PACED GROUPS
Cycle 1 Cycle 2 Combined Cycle 1 Cycle 2 Combined
TOT 3 TOT % TOT S TOT S TOT $ TOT 8
Equip
Rated N= 30 31 61 23 27 50 i
DLP 0o 0.0 1 3.2 1 1.6 0o 0.0 0o 0.0 0 0.0
MALP 23 76.7 24 77.4 47 77.0 8 34,8 8 29.6 16 32.0
NOGO 7 23.3 6 19.4 13 21.3 15 65.2 19 70.4 34 68.8

Garrison Equipment
(Based on total criteria rated for each equipment item)

ICI GROUPS SELF-PACED GROUPS
Cycle 1 Cycle 2 Combined Cycle 1 Cycle 2 Combined
TOT T TOT $ TOT 3 TOT $ TOT S TOT L3
Criteria
rated N~ 447 465 912 345 405 750
DLP 106 23.7 67 14.4 173 19.0 22 6.4 0 0.0 22 2.9
MALP 268 60.0 349 75.1 517 56.7 188 54.5 214 52.8 402 53.6
NOGO 73 16.3 49 10.5 122 13.3 135 39.1 191 47.2 326 43.5
DLP = Performed or rated at the desired level of performance.
MALP = Performed or rated at or above the minimum acceptable level of performance.

NOGO

Performed or rated below the minimum acceptable level of performance.




STUDENT ACHIEVEMENT B-19

Recipe Conversion
(Based on total number of items correct)

PRES

NUMBER ICI GROUPS SELF-PACED GROUPS
CORRECT Cycle 1 Cycle 2 Combined Cycle 1 Cycle 2 Combined
TOT 3 TOT % TOT $ TOT S TOT S TOT $
0-3 4 25.0 7 43.8 11 34.4 S 35.7 3 21.4 8 28.6
¢ 4-7 7 43.8 1l 6.3 8 25.0 6 42.9 S 35.7 11 39.3
8-11 5 31.3 3 18.8 8 25.0 2 14.3 2 14.3 4 14.3
12-15 (o} 0.0 3 18.8 8 9.4 (o} 0.0 4 28,6 4 14.3
15-19 0 0.0 2 12.5 2 6.3 1 7.1 0 0.0 1 3.6
Students N 16 16 32 14 14 28

e gote-d
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COMBINED RATINGS
Cycle 1 -- Cycle 2

Frequency of Rating Scores

Completion Tasks
Procedures
Confidence/Attitude Indicators
Cooking Skills
Garrison Equipment
Recipe Conversion

Key to Rating Scale

Not present (not done)
Present (done) but not minimally acceptable

Present (done) but only minimally acceptable (MALP).
Present (done) above MALP.

Present (done) at desired level for given conditions (DLP).

B-21
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B-22

FREQUENCY OF RATING SCORES
Completion Tasks -- Food Items

Small Quantity Cooking and Baking

ICI GROUP

Combined N=261

ICI GROUP

Cycle 2 N=132

ICI GROUP

Cycle 1 N=129
0 1 2 3 4
0 212 2 0

0 1 2 3 4

0 1 2 3 4
0 310 1 1
0 2 9 2 0

0 522 3 1

1 Salad

2 Sowp

0 716 5 O

05 7 3 0

O O N O O O < = ZT o°v
S R R Z9 8°t?
g 23893 ®3q| wreos
0O 64~ MmA~oO S L°0Z
O O - © © O O ~ Z 8°0
©O O 6N O O O N N L €°S
N MY N~ ™ ® N 1€ S°€Z
® v QMo v~ 99 0°0S
m O ¥ Mm e~ A~ ol 92 (6T
© O < ©0 0 0O O z Ss°'T
© O 0O O OO0 N M S 6°t
N M N MmO 1€ 0°%Z
W W WV VW D NY w S9 ¥»°0S
¢ M~ ¢ N O M O 8 L°1IC
O 0 0 0 6 0 0 © 0 0°0
3 .| FE
7 g 8
p1]
: :
a o &
oo m
S 58 % m o
e 38 8% o &
-~ A m N W .u 8]
s 325538
EERRRRE
A8 anmamba
M T B YW~ ® & O
~-{

0 1 2 3 4
0 713 4 1

Combined N= 242

Cycle 2 =119

0 1 2 3 4

0O 1 2 3 4

Cycle 1 =123

SEBLF-PACED GROUP SELF-PACED GROUP SELF-PACED GROUP

0 4 7 3 0
02 9 2 0
0 2 7 5 0

0 3 6 11
0 4 5 2 0

1 salad

2 Soup

0 614 4 0
0 417 7 0

0 210 2 O
0 4 6 4 0

3 Entre

0 813 6 1

0 4 7 2 1

4 Vegetable

11411 1 o

l1 7 510
0 5 6 3 0

0

(]
0 4 6 3 0
013 00

5 Baking Powder Biscuits
6 Plain Muffins

7 French Toast
8 Plain Omelet

0 912 6 0

0 3 9 2 1
0 111 2 o

0 2 6 2 1
0 0 4 0 O
0 0 7 5 1

017 2 0
11 2 5 5

l1 1 910 6
0 011913 2

2 Chocolate Cake

0 00 2 1

0 0 911 1

10 Butter Cream Frosting

11
:14
-1
13

44
s9
Lc

14
€9

TOTAL

-
8°61
6°ZS
6°12
8°0

pe
§°81
9°yS
L°Te
8°0

L's
T°12
T°1s
T°12
8°0

PERCENT OF TOTAL




FREQUENCY OF RATING SCORES B-23

Completion Tasks -- Food Items
Small Quantity Cooking and Baking

CRITERION

ICI GROUP
Cycle 1 N = 390
0 1 2 3'4

ICI GROUP
Cycle 2 N = 396
0o 1 2 3 4

ICI GROUP
Combined N = 786
0 1 2 3 4

CRITERION l1~-Taste/Flavor

14 42 50 14

11 S0 51 18

25 92 111 32

CRITERION 2--Appearance 21 60 34 15 30 59 37 14 41119 71 29
CRITERION 3--Texture 0 27 47 47 9 21 53 37 19 48 100 84 28
e a " @2 anv =8 & °

PERCENT OF TOTAL & S % 7 7 @ 1 g ¢ o & v ¢ o n

3 88 T "~ 3 gaN ° %334

SELF-PACED GROUP

SELF~PACED GROUP

SELP-PACED GROUP

CRITERION Cycle 1 N = 369 Cycle 2 N = 357 Combined N = 726

0O 1 2 3 4 0 1 2 3 4 0 1 2 3 4

CRITERION l--Taste/Flavor 13 47 50 12 19 48 46 32 95 96 17
CRITERION 2--Appearance 1 23 52 33 14 21 el 27 44 113 60 23
CRITERION 3--Texture 22 47 39 14 2¢ 50 35 9 46 97 74 23
M o O [\ Q ™ < ) [ ] ™ v N w0 o (4]

TOTAL I : 53 < ") ﬂ 3 N 2 8 2 O

PERCENT OF TOTAL @an ©v A4 < w2 < ®® o n N

A 888 °R3IRC egg o




FREQUENCY OF RATING SCORES

Procedures

Small Quantity Cooking and Baking

ICI GROUP

Combined N-669

ICI GROUP

Cycle 2 N=330
0 1 2 3 4

ICI GROUP

Cycle 1 N-339

CRITERION

0 1 2 3 4

0 1 2 3 4

CRITERION 1-~Nashed hands.

CRITERION 2~-~Read recipe.

o~ (4] SO P
DR Pl

@ oo s~V Mme
112w2112122

oV AANT N M
M NN NN -

173337383”2

NONOO AN~

N RAMNMMNMOAMOO A
23522885903
L B I N

VQOMM ™MD ®NYO
L R NN ] ~N -

OMrMNNSONDDIN

A0 O0OO0OO00ONNO

®ON®N ] -~
RN u54 v °

65389911831
-~ e o~

oMY OANDNMOSN
L ] Lo ]

Nt MY OO

HONOOAMONAO

CRITERION 3-~Checked equipment
CRITERION 4-~Assembled utensils
CRITERION S5-~Assembled ingred.

CRITERION 6~-~Followed recipe
CRITERION 7--Sanitation & Safety

CRITERION 8--No waste

CRITERION ll--Cleaned after task

CRITERION 9-~Cooking skills
CRITERION 10--Clean as you go

€21 ¥°81
e 0°9¢
TIZ L°1¢
18 Tl
T S°'T

§¢ 9°L

LTT S°8¢E
EET £°0¥
or T1°T1
s S'T

86 6°87
PiT 9°¢t
6L €°tT
™ 1t
L 1°C

TOTAL

PERCENT OF TOTAL

SELF-PACED

SELF-PACED
Combined N=609

Cycle 2 N=308

SELF~-PACED

Cycle 1 N=301

CRITERION

0 1 2 3 4 0 1 2 3 4

0 1 2 3 4

e —

NS~ AHANO~NNAMS
o~ -

VMM MMNOND
HONNNNE AN~
N ANNSAON NN

CO0OMOOMHHOONM

CANMNOONOAA
NN ONnNON®
e EaNal N

Orirdt-"MmMOwYNOWNS
et et A=l

14321m8286‘

QOO0 HOO ™

56549505203
21329580670
o -

MO OO~ OWN T~
-~ N N R N

NNOHMNDTNSTND

000004 000~O0O

CRITERION 3--Checked equipment
CRITERION 4-~-Assembled utensils
CRITERION 5~-Assembled ingred.

CRITERION 6~-Followed recipe
CRITERION 7--Sanitation & safety

CRITERION 8~-No waste
CRITERION ll--Cleaned after task

CRITERION l1--Washed Hands.
CRITERION 10--Clean as you go

CRITERION 2--Read recipe
CRITERION 9--Cooking skills

€L
20T
e
L8

61
601
LTl
6v

147
€6
1494
8t

0°21
T°tt
1°s¢
08 4 ¢
0°T

g9
p°st
€1y
6°ST1
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FREQUENCY OF RATING SCORES

Confidence/Attitude Indicators
Small Quantity Cooking and Baking

B-25

ICT GROUP ICT GROUP ICT GROUP
CRITERION Cycle 1 N=155 Cycle 2 N=150 Combined N=305
0 1 2 3 4 01 2 3 4 01 2 3 4
g:"f,ﬁﬁ : -Procesded with- 1 2 61112 0 2 816 4 1 414 27 16
CRITERION 2--Attended to own 0 4 611 9 0 2 619 3 0 612 30 12
actions.
CRITERION 3--Stayed focused 1 2 41410 0 2 715 6 1 4112916
on task.
CRITERION 4--Remained cool 2 1 21410 0 01117 2 2 1133112
under fire.
CRITERION 5--Showed concern
e, 1 112 8 9 05 716 2 1 619 2411
TOTAL w3888 °a88n I~ O
-
PERCENT OF TOTAL Nwnenq °ef9g 9" woe v oo
- &M ™ N N o~ ™~ ~N
SELF-PACED SELF-PACED SELF-PACED
CRITERION Cycle 1 Neld2 Cycle 2 N=139  Combined N=281
0 1.2 3 4 0 1 2 3 4 01 2 3 4
CRITERION l--Proceeded with- .
CRITERION 1 . 0 2 915 3 0 21014 2 0 41929 5
CRITERION 2--Attended to own 0 4 816 1 01 914 4 0 51730 5
actions. _
CRITERION 3--Stayed focused 0 4 812 5 01 619 2 0 51431 7
on task.
CRITERION 4--Remained cool 0 1 815 4 0 01215 1 0 1330 5
under fire.
CRITERION S--Showed concern O 41c 8 5 0 7 8 9 3 0111817 8
for quality. .
- I M W O QO =~ N ~ N o v ® ™~ O
TOTAL - e O - Y~ N® QA
PERCENT OF TOTAL A L Qe <1y e e
SSg¢y orfdged eddgsg

[IUPNI




B-26

PREQUENCY OF RATING SCORES {
Cooking Skills

ICI GROUP ICT GROUD ICI GROUP
CRITERION Cycle N=70 Cycle 2 N=50 Combined N=120
0 1. 2 3 4 01 2 3 4 012 3 4
CRITERION 1--Finely shredded
ot ombnrn © 3731 03520 061251 .
CRITERION 2—-Diced fresh 0 34 7 0 05 320 028790 ,

sweet pepper (1/2 inch). . )
CRITERION 3--Sliced fresh
pared cucumber (1/8 inch).
CRITERION 4--Cutting tomato

wedges (8) 01 3 7 3 0o 0 7 2 1 0 110 9 4
CRITERION S5--Making a .
brown roux. 0 45 41 2 3 4001 2 7 9 4 2
. "3R8 8° S“_y{ges ~gIHC
PERCENT OF TOTAL te<s v 9 ee°- annen
- ©® ~ O O vg:ov N M YV O Y
- M ¢ -t N MM ™ i
SELF-PACED. ° SELF-PACED SELP-PACED
CRITERION Cycle 1 N=70 Cycle 2 N=60  Combined N=130
0 1 2 3 4 0.1 2 3 4 0 1 2 3 4
CRITERION l1--Finely shredded
fresh cabbage. l1 1 5 6 1 0 010 1 1 1 118 7 2 7
CRITERION 2--Diced frash
sweet pepper (1/2 inch). 0 3 8 3 0 0 2 811 0 516 4 1

CRITERION 3--Sliced fresh
pared cucumber (1/8 inch).

,,,dg‘,,“?;,““’““‘”‘g“““ 0 3 8 1 2 05 4 21 0 812 3 3
gﬁ,m‘,‘;‘,f""‘"“‘“ 135 41 21711 3 412 5 2
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FREQUENCY OF RATING SCORES

B-28

Garrison Equipment
Based on average ratings for each equipment item

IC1 GROUP
Combined N=51

ICI GROUP

Cycle 2 N=31

ICI GROUP

0 1 2 3 4
0 4 3 2 ¢

0 1 2 3 4

————

N=20
0 1 2 3 4

—————

0 4 0 0 0

Cycle 1

EQUIPMENT ITEM

0 0 3 2 0
00 2 21
0 2 2 0O
0 21 0 0
0 2100
01l 2 0 O
0 0 2 0 0

Milk Dispenser

Hobart Mixer

0 ¢c 3 51
0 2 4 2 0O
0 2 4 2 0
13 2 00
0 2 4 2 0
o0 0 2 3 0
0O 0 810

0 01 3 0
0 6 2 2 0
0 0 3 2 o

Coffee Urn

Meat Slicer

11000
01 2 2 0
0 0 0 3 0
0 0 210

Deep Pat Fryer

Convection Oven

Ice Cream Machine

Gas Griddle

0 0 6.0 O

LT
6t
144

€1
o1

TOTAL

9°T
6°LT
S°Ly
£°1Z
9°1

Tt
6°C1
€°19
9°zeT
0°0

0°0
€'ty
3 X %
0°0z

PERCENT OF TOTAL

SELF-PACED
Combined N=S0

SELF-PACED

Cycle 2 N=27

SELF-PACED

Cycle 1 N=23

0.1 2 3 4
1 2 300
0 2 2 10

0 1 2 3 4

0 1 2 3 4

EQUIPMENT ITEM

——

01 2.0 0
0 2100
21 0 0O
l1 2 0600
l1 10 00O
0 3 2 00
l1 4 0 00
0 0 3 00

———

11100
0 0110
l1 3100
011110

Milk Dispenser

Hobart Mixer

34100
l1 3110
2 2 0 0 0

Coffee Urn

Meat Slicer

1 1 0 000

Deep Fat Pryer

l1 5 2 00
2 5 0 0 0

l1 2 0 0 0
l1 1000
01 2 00

Convection Oven

Ice Cream Machine

Gas Griddle

015 00

mﬁooo

149
1 {4

N O

ot

TOTAL

0°0
o'y
0°8t
0’8y
0°0t

0°0
0°0
9°6T
6°1S
§°81

0°0
L8
0°9Z
StV
L1t

PERCENT OF TOTAL




FREQUENCY OF RATING SCORES B-29
Garrison Equipment
(Based on individual ratings for each equipment item.)
ICI GROUP ICI GROUP ICI GROUP
EQUIPMENT ITEM Cycle 1 N=447 Cycle 2 N=465 Combined N=912
01 2 3 4 0 1 2 3 4 0 1 2 3 4
Milk Dispenser 32137 0 0 0 113 34 27 3 22 50 34 27
. Hobagt Mixer 4 3 618 28 0 221 16 36 4 5 27 34 64
) Coffee Urn 0 02431 6 21834 6 O 218 58 37 6
&
; Meat Slicer 3°513 24 29 01027 8 0 315 40 32 29
. Deep Fat Fryer 16 6 6 0 O 01125 9 0 16 1731 9 O
: Convection Oven 2 5322611 0 01826 1 5 50 52 12 ]
| : Ice Cream Machine 0 3 71321 0 414 9 3 7 21 22 24 i
Gas Griddle 0 2161511 0O 12564 O 0 41 79 11
TOTAL R eI E NSRS Sa2ar
- e~ - - -~ ™M N -~
PERCENT OF TOTAL T2 *Ta1e T a %9
O O ~ © ™ - MmO Y & o
- M N N -~ N M ~ ~ M ™M ~
SELF-PACED SELF-PACED SELP-PACED F
- EQUIPMENT ITEM Cycle 1 N=345 Cycle 2 N=405 Combined N=750
_ 0 1 2 3 4 0 1 2 3 4 0 1 2 3 4
Milk Dispenser ‘ 12 516 11 1 0142110 O 12 19 37 21 1
Hobart Mixer 2 1 2 916 2 633 4 0 4 7351316
Coffae Urn 16 21 32 6 O 1625 4 0 O 3246 36 6 0
Meat Slicer 1 52014 5 23112 0 O 336 3214 5
Deep Pat Fryer 618 6 0 O 1416 0 0 © 20 34 6 0
Convection Oven 11 14 20 0 01455 6 O 11 28 75 0
Ice Cream Machine 71310 0 O 123917 7 0 195227 7 0
Gas Griddle 0 33210 0 0 02025 O 0 35235 0
. B3FRR $EIAC FREIN
PERCENT OF TOTAL anNqwn-«v v @9 ec9c we g v
nRaexv po ST B ~!8an




FREQUENCY OF RAW SCORES

8-30

Recipe Conversion

SELF~PACED GROUPS
Cycle 1 Cycle 2 Combined

ICI GROUPS
Cycle 1 Cycle 2 Combined
N=16

Number
Correct

N=14 N=28

N=14

N=32

N=16

10
11

12

13

14

15

16
17

18
19




B-31

COMBINED RATINGS
Cycle 1 -- Cycle 2

Rating Tabulation Summaries

Completion Tasks
Procedures
Conffdence/Attitude Indicators
Cocking Skills
Garrison Equipment

Key to Tabulation Categories

Total number of individual criterion rated.

Sum of ratings on all criteria.

AVG - Mean score of all ratings (TOT divided by N)
Percent of possible score (Possible = N times 4)

3.

L 4
]




B-32 COMPLETION TASK RATINGS

Small Quantity Coocking and Baking
Summary by Food Item

ICI Cycle 1 ICI Cycle : ICI COMBINED

TOT N AVG $ 0T N AVG $ TOT N AVG L)
Salad 118 48 2.5 61.5 102 45 2.3 56.7 220 93 2.4 59.1
Soup 98 45 2.2 54.4 86 39 2.2 55.1 184 84 2.2 54.8
Entre 98 45 2.1 54.4 97 45 2.2 53.9 195 90 2.2 54.2 .
Vegetable 79 36 2.2 54.9 87 42 2.1 51.8 166 78 2.1 53.2
COOKING ITEMS 393 174 2.3 56.5 372 171 2.2 54.4 765 345 2.2 55.4
Biscuits 87 45 1.9 48.3 109 45 2.4 60.6 196 90 2.2 54.4 ’ i
Muffins 84 39 2.2 53.8 99 45 2.2 55.0 183 84 2.2 54.5
French Toast 72 33 2.2 54.5 34 15 2.3 56.7 106 48 2.2 55.2
Omelet 35 12 2.9 72.9 73 30 2.4 60.8 108 42 2.6 64.3
Chocolate Cake 1322 45 2,9 73.3 146 45 3.2 8l.1 278 90 3.1 77.2
Frosting 130 42 3.1 77.4 125 45 2.8 65.4 255 87 2.9 73.3
BAKING ITEMS 540 216 2.5 67.5 586 225 2.6 65.1 1126 441 2.6 63.8
GROUP TOTALS 933 390 2.4 59.8 958 396 2.4 60.5 1891 786 2.4 60.1

Self-Paced Cycle 1 Self-Paced Cycle 2 Self-Paced Combined

TOT N AVG % TOT N AVG S TOT N AVG %
Salad 101 42 2.4 60.1 71 33 2,2 53.8 172 75 2.3 57.3
Soup 92 39 2.4 59.0 7 33 2.2 53.8 163 72 2.3 56.6
Entre 105 42 2.5 62.5 93 42 2.2 55.4 ‘198 84 2.4 58.9
Vegetable 95 42 2.3 56.5 92 42 2.2 54.8 187 84 2.2 55.7
COOKING ITEMS 393 165 2.4 59.5 327 150 2.2 54.5 720 315 2.3 57.1
Biscuits 65 39 1.7 41.7 68 42 1.6 40.5 133 81 1.6 41.0
Muffins 87 39 2,2 55.8 90 42 2.1 53.6 177 81 2.2 54.6
French Toast 27 12 2,3 56.3 80 33 2.4 60.8 107 45 2.4 59.4
Omelet 69 30 2.3 57.5 28 12 2.3 58.3 97 42 2.3 57.7
Chocolate Cake 126 42 3.0 75.0 109 39 2.8 69.9 235 81 2.9 72.5
Prosting 107 42 2.5 63.7 97 39 2.5 62.2 204 8l 2.5 63.0
BAKING ITEMS 481 204 2.4 58.9 472 207 2.3 57.0 953 411 2.3 58.0
GROUP TOTALS 874 369 2.4 59,2 799 357 2.2 56.0 1673 726 2.3 57.6




COMPLETION TASK RATINGS

Small Quantity Cooking and Baking
Summary by Criterion

B-33

ICI Cycle 1 ICI CYCLE 2 ICI Combined
TOr N AVG TOT N _AVG TOT N AVG %
Cooking 141 S8 2.4 60.8 132 57 2.3 57.9 272 115 2.4 59.3
Baking 193 72 2.7 67.0 204 75 2.7 68.0 397 147 2.7 67.5
CRITERION 1 334 130 2.6 64.2 336 132 2.5 63.6 670 262 2.6 66.5
Cooking 128 58 2.2 55.2 120 57 2.1 52.6 248 115 2.2 53.9
Baking 174 72 2.4 60.4 188 75 2.5 62.7 362 147 2.5 61.6
CRITERION 2 302 130 2.3 58.1 308 132 2.3 58.3 610 262 2.3 60.5
‘ Cooking 124 58 2.1 53.4 120 57 2.1 52.6 244 115 2.1 53.0
Baking 173 72 2.4 60.1 194 75 2.6 64.7 367 147 2.5 62.4
CRITERION 3 297 130 2.3 57.1 314 132 2.4 59.5 611 262 2.3 60.6
Cooking Total 393 174 2.3 56.5 372 171 2.2 54.4 765 345 2.2 55.4
Baking Total 540 216 2.5 67.5 586 225 2.6 65.1 1126 441 2.6 63.8
GROUP TOTAL 933 390 2.4 59.8 958 396 2.4 60.5 1891 786 2.4 60.1
Self-Paced Cycle 1 Self-Paced Cycle 2 Self-Paced Combined
TOT N AVG TOT N AVG TOT N AVG
Cooking 136 55 2.5 61.8 109 50 2.2 54.5 245 105 2.3 58.3
Baking 169 68 2.5 62.1 164 69 2.4 59.4 333 137 2.4 60.8
CRITERION 1 305 123 2.5 62.0 273 119 2.3 57.4 578 242 2.4 59.7
Cooking 131 S5 2.4 59.5 109 S0 2.2 54.5 240 105 2.3 57.1
Baking 150 68 2.2 55.1 151 69 2.2 54.7 301 137 2.2 59.9
CRITERION 2 281 123 2.3 57.1 260 119 2.2 54.6 541 282 2.2 55.9
cooking 126 55 2.3 57.3 109 50 2.2 54.5 235 105 2.2 56.0
Baking 162 68 2.4 59.6 157 69 2.3 56.9 319 137 2.3 58.2
CRITERION 3 288 123 2.3 58.5 266 119 2.2 55.9 554 242 2.3 57.2
Cooking Total 393 165 2.4 59.5 327 150 2.2 54.5 720 315 2.3 57.1
Baking Total 481 204 2.4 58.9 472 207 2.3 57.0 953 411 2.3 58.0
GROUP TOTAL 874 369 2.4 59.2 799 357 2.2 56.0 1673 726 2.3 57.6




B-34 PROCEDURES RATINGS
Small Quantity Cooking and Baking

ICI Cycle 1 ICI Cycle 2 ICI Combined
TOT N AVG $ TOT N AVG 3 T™OT N AVG %
CRITERION 1 91 26 3.5 87.5 88 30 2.9 73.3 179 56 3.2 79.9 -
2 97 32 3.0 75.8 78 30 2.6 65.0 175 62 2.8 70.6
3 94 31 3.0 75.8 76 30 2.5 63.3 170 61 2.8 69.7
4 99 32 3.1 77.3 7% 30 2.5 63.3 17 62 2.8 70.6 -
5 100 32 3.1 78.1 76 30 2.5 63.3 176 62 2.8 71.0
6 76 30 2.5 63.3 64 30 2.1 53.3 140 60 2.3 58.3 i
7 77 32 2.4 60,2 61 30 2.0 50.8 138 62 2.2 55.6 ’ '
8 85 32 2.7 66.4 75 30 2.5 62.5 160 62 2.6 64.5
9 71 31 2.3 57.3 59 30 2.0 49.2 130 61 2.1 52.3
10 65 30 2.2 54.2 66 30 2.2 55.0 131 60 2.2 54.6
11 78 31 2.5 62.9 68 30 2.3 56.7 146 61 2.4 59.8
TOTALS 933 340 2.7 68.6 787 330 2.4 59.6 1720 670 2.6 64.2
4
Self-Paced Cycle 1 Self-Paced Cycle 2 Self-Paced Combined
TOT N AVG S TOT N AVG $ TOT N AVG %
CRITERION 1 60 20 3.0 75.0 83 28 3.0 74.1 143 48 3.0 74.5
2 79 29 2,7 e68.1 66 28 2.4 58,9 145 57 2.5 63.6
3 81 29 2.8 69.8 66 28 2.4 58.9 147 57 2.6 64.5
4 75 28 2.7 67.0 76 28 2.7 57.9 151 5S6 2.7 67.4
5 81 28 2,9 72.3 71 28 2.5 63.4 152 56 2.7 67.9
6 66 28 2.4 58.9 54 28 1.9 48.2 120 S6 2.1 53.6
7 62 29 2.1 53.4 51 28 1.8 45.5 113 57 2.0 49.6
8 72 27 2.7 66.7 72 28 2.6 64.3 144 55 2.6 65.5
9 60 27 2.2 55.6 58 28 2.1 51.8 118 55 2.1 53.6
10 56 29 1.9 48.3 55 28 2.0 49.1 111 57 1.9 48.7
11 63 27 2.3 58.3 63 28 2,3 56.3 126 55 2.3 57.3
TOTALS 762 302 2.5 63.1 711 308 2.3 57.7 1473 610 2.4 60.4
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CONFIDENCE/ATTITUDE INDICATOR RATINGS

Small Quantity Cooking and Baking

B-35

ICI Cycle 1 ICI Cycle 2 ICI . Qombined
TOT N AVG b TOT N AVG & TOT N AVG &
Criterion 1 95 32 3.0 74.2 82 30 2.7 68.3 177 62 2.9 71.4
2 92 32 2.9 71.9 83 30 2.8 69.2 175 62 2.8 70.6
3 92 31 3.0 74.2 85 30 2.8 70.8 177 61 2.9 72.5
4 87 29 3.0 75.0 8l 30 2.7 67.5 168 59 2.9 71.2
S 85 31 2.7 68.6 75 30 2.5 62.5 160 61 2.6 65.6
451 155 2.9 72.7 406 150 2.7 67.7 857 305 3.8 70.3

TOTALS

. Self-Paced Cycle 1

Self-Paced Cycle 2

Self-Paced Combined

TOT N AVG % TOT N AVG & TOT N AVG §
Criterion 1 77 29 2.7 66.4 72 28 2.6 64.3 149 57 2.6 65.4
2 72 29 2.5 62.1 77 28 2.8 68.8 149 57 2.6 65.4
3 7 29 2.6 65.5 78 28 2.8 69.6 184 57 2.7 67.5
4 78 28 2.8 69.6 73 28 2.6 65.2 151 56 2.7 67.4
5 68 27 2.5 63.0 65 27 2.4 63.0 133 54 2.5 61.6
TOTALS 371 142 2.6 65.3 342 139 2.5 62.9 -713 281 2.5 63.4




B-36

COOKING SKILLS RATINGS

ICI Cycle 1 ICI Cycle 2 ICI Combined
TOT N AVG % TOT N AVG % TOT N AVG %

Criterion 1 30 14 2.1 53.6 19 10 1.9 47.5 49 24 2,0 51.0
2 32 14 2.3 57.1 17 10 1.7 42.5 49 24 2.3 54.2

3 33 14 2.4 58.9 19 10 1.9 47.5 52 24 2.3 54.2

4 40 14 2.9 71.4 24 10 2.4 60.0 64 24 2.8 66.7

5 30 14 2.1 53.6 15 10 1.5 37.5 45 24 1.9 46.9

TOTALS 165 70 2.4 58.9 94 50 1.9 47.0 259 120 2.2 54.0

Self-Paced Cycle 1

Self-Paced Cycle 2

Self-Paced Combined

TOT N AVG $ TOT N AVG L] 0T N AVG %
Criterion 1l 33 14 2.4 58.9 27 12 2.3 56.3 60 26 2.3 57.7
2 28 14 2.0 50.0 25 12 2.1 52.1 53 26 2.0 5l.0
3 34 14 2.4 60.7 27 12 2.3 56.3 61 26 2.4 58.7
4 30 14 2.1 53.6 23 120 1.9 47.9 53 26 2.0 51.0
5 29 14 2.1 51l.8 22 12 1.8 45.8 Sl 26 1.9 49.0
TOTALS 154 70 2.2 55.0 124 60 2.1 51.7 278 130 2.1 53.5
t 4
0




COMPLETION TASK RATINGS B-37
Garrison Equipment

|
!

ICI Cycle 1 ICI Cycle 2 ICI Combined i
TOT N AVG & TOT N AVG % TOT N AVG %
Criterion 1 82 30 2.7 e68.3 82 31 2.6 66.1 l64 61 2.7 67.2
2 85 30 2.8 70.8 85 31 2.7 68.5 170 61 2.8 69.7
3 81 30 2.7 67.5 8l 31 2.6 65.3 le2 61 2.7 66.4
4 87 30 2.9 72.5 85 31 2.7 68.5 172 61 2.8 70.5
5 75 30 2.5 62.5 79 31 2.5 63.7 154 61 2.5 63.1
6 76 30 2.5 63.3 7 31 2.5 61.3 152 61 2.5 62.3
. 7 75 30 2.5 62.5 80 31 2.6 64.5 155 61 2.5 63.5
8 79 30 2.6 65.8 82 31 2.6 66.1 161 61 2.6 66.0
' 9 78 30 2.6 65.0 79 31 2.5 63.7 157 61 2.6 64.3
z 10 71 30 2.4 59.2 77 31 2.5 62.1 148 61 2.4 60.7
: 11 79 30 2.6 65.8 79 31 2.5 63.7 158 61 2.6 64.8 E
12 62 30 2.1 51.7 72 31 2.3 58.1 134 61 2.2 54.9 i
13 64 30 2.1 53.3 73 31 2.4 58.9 1377 61 2.2 56.1 i
14 75 30 2.5 62.5 77 31 2.5 62.1 152 61 2.5 62.3 %
15 71 30 2.4 59.2 78 31 2.5 62.9 149 61 2.4 61.1 i
“TOTALS 1142 450 2.5 63.1 1185 465 2.5 63.7 2327 915 2.5 63.6 E
Self-Paced Cycle 1 Self-Paced Cycle 2 = Self-Paced Combined E
TOT N AVG % ™OT N AVG % TOT N AVG § ;
Criterion 1 37 23 1l..6 40.2 47 27 1.7 43.5 84 50 1.7 42.0
2 44 23 1.9 47.8 49 27 1.8 45.4 93 50 1.9 46.5
3 37 23 1.6 40.2 48 27 1.8 44.4 85 50 1.7 42.5
4 4 23 1.9 47.8 50 27 1.9 46.3 94 50 1.9 47.0
5 40 23 1.7 43.5 37 27 1.4 34.3 77 S0 1.5 38.5
6‘. 38 23 1.7 41.3 36 27 1.3 33.3 74 50 1.5 37.0
7 34 23 1.5 37.0 37 27 1.4 34.3 71 50 1.4 35.5
8 44 23 1.9 47.8 35 27 1.3 232.4 79 SO 1.6 39.5
9 44 23 1.9 47.8 40 27 1.5 37.0 84 50 1.7 42.0
10 37 23 1.6 40.2 42 27 1.6 38.9 79 S0 1.6 39.5 ]
1l 39 23 1.7 42.4 43 27 1.6 39.8 82 50 1.6 41.0
12 37 23 1.6 40.2 40 27 1.5 37.0 77 S0 1.5 38.5
13 37 23 1.6 40.2 38 27 1.4 35.2 7 S0 1.5 37.5
14 40 23 1.7 43.5 41 27 1.5 38.0 8l S0 1.6 40.5 ’
15 38 23 1.7 41.3 42 27 1.6 38.9 80 50 1.6 40.0
TOTALS 594 345 1.6 43.1: 625 405 1.5 38.6 1219 750 1.6 40.6




B-38 COMPLETION TASK RATINGS
Garrison Equipment
Ratings for Each Equipment Item
ICI Cycle 1 ICI Cycle 2 ICI Combined
TOT N AVG % TOT N AVG % TOT N AVG %
Milk Dispenser 97 60 1.6 40.4 237 75 3.2 79.0 334 135 2.5 61l.9
Hobart Mixer 185 60 3.1 77.1 236 75 3.1 78.7 421 135 3.1 78.0 ‘
Coffee Urn 128 45 2.8 71.1 104 60 1.7 43.3 232 105 2.2 55.2 . 3
Meat Slicer 255 90 2.8 70.8 88 45 2.0 48.9 343 135 2.5 63.5 )
Deep Fat Fryer 18 30 0.6 15.0 88 45 2.0 48.9 106 105 1.0 25.2 3
Convection Oven 189 75 2.5 63.0 118 45 2.6 65.6 307 120 2.6 64.0 %
Ice Cream Maker 144 45 3.2 80.0 71 30 2.4 59.2 215 75 2.9 7.7
Gas Griddle 126 45 2.8 70.0 243 90 2.7 67.5 369 135 2.7 68.3
TOTALS 1142 450 2.5 63.1 1185 465 2.5 63.7 2327 915 2.5 63.6
Self-Paced Cycle 1 Self-Paced Cycle 2 Self-Paced Combined
TOT N AVG % TOT N AVG 3 TOT N AVG $ |
Milk Dispenser 74 45 1.6 4l.1 86 45 1.9 47.8 160 90 1.8 44.4 1
Hobart Mixer 96 30 3.2 80.0 84 45 1.9 46.7 180 75 2.4 60.0
Coffee Urn 103 75 1.4 34.3 33 45 0.7 18.3 136 120 1.1 28.3
Meat Slicer 107 45 2.4 59.4 55 45 1.2 30.6 162 90 1.8 45.0
Deep Fat Fryer 30 30 1.0 33.3 16 30 0.5 13.3 46 60 0.8 19.2
Convection Oven 54 45 1.2 30.0 142 75 1.9 47.3 196 120 1.6 36.7
Ice Cream Maker 66 45 1.5 36.7 94 75 1.3 31.3 160 120 1.3 33.3
Gas Griddle 64 60 2.1 71.1 115 45 2.6 63.9 179 105 1.7 42.6
TOTALS 594 345 1.6 43.1 625 405 1.5 38.6 1219 750 1.6 40.6
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COMPLETION TASK RATINGS B-39

Garrison Equipment
Ratings for Each Task Competency

ICI Cycle 1 ICI Cycle 2 ICI Combined
TOT N AVG % TOT N AVG & TOT M AVG %
Check 170 60 2.8 70.8 167 62 2.7 67.3 337 122 2.8 69.1
Equipment
. Safety 168 60 2.8 70.0 166 62 2.7 66.9 334 122 2.7 68.4
Precautions
Start-Operate
Equipment 225 89 2.5 62.5 235 93 2.5 63.2 460 182 2.5 63.2
» Stop ]
Equipment 157 60 2.6 65.4 161 67 2.6 64.9 318 127 2.5 62.6
Disassemble 150 60 2.5 62.5 - 156 62 2.5 62.9 306 122 2.5 62.7
Equipment
Clean
- - 4 - - L ] L ]
Equbpment 125 60 2.1 52.1 145 62 2.3 58.5 270 122 2.2 55.3
Reassemble 147 59 2.5 61.3 155 62 2.5 62.5 302 121 2.5 62.4
Equipment
TOTALS 1142 450 2.5 63.1 1185 465 2.5 63.7 2327 915 2.5 63.6
Self-Paced Cycle 1 Self-Paced Cycle 2 Self-Paced Combined
; TOT N AVG % TOT N AVG & TOT N AVG
; Check 85 46 1.6 46.2 9 54 1,8 44.4 181 100 1.8 45.3
Equipment
; Safety 8l 46 1.8 44.0 98 54 1.8 45.4 179 100 1.8 44.8
i Precautions
Start-Operate  ,,, 46 2.4 s4.1 110 81 1.4 34.0 222 127 1.7 43.7
Equipment
Stop 88 46 1.9 47.8 75 54 1.4 34.7 163 100 1.6 40.8
Equipment :
Disassemble 76 46 1.7 41.3 85 54 1.6 39.4 161 100 1.6 40.3 ¥
Equipment |
Clean 74 45 1.6 40.2 78 54 1.4 36.1 152 100 1.5 38.0
Equipment ‘1
Reassemble 78 46 1.7 42.4 83 54 1.5 38.4 161 100 1.6 40.3 .
Equipment ;
TOTALS 594 345 1.6 43.1 625 450 1.5 38.6 1219 750 1.6 40.6

i




COMBINED RATINGS
Cycle 1 -- Cycle 2 #

Reaction Surveys




B-42 REACTION SURVEY
Perceptions of Competency
ICI Cycle 1 ICI Cycle 2 ICI Combined
TASK COMPETENCY TOT N AVG § TOT N AVG § TOT N AVG §
1. Read and follow recipe cards 34 12 2.8 94.4 27 10 2.7 90.0 61 22 2.8 92.4
2. Prepare food for proper: taste 30 11 2,7 90.9 26 10 2.6 86.7 56 21 2.7 88.9
texture 29 11 2.6 87.9 24 10 2.4 80.0 53 21 2.5 84.1
appearance 29 11 2.6 87.9 24 10 2.4 80.0 53 21 2.5 84.1
garnish 28 11 2.5 84.8 23 10 2.3 76.7 51 21 2.4 8l1.0
3. Prepare and maintain work area 35 12 2,9 97.2 32 12 2.7 88.9 67 24 2.8 93.1
4. Use sanitation & safety proced 35 12 2.9 97.2 34 12 2.8 94.4 6 24 2.9 95.8
5. Use clean as you go procedures 33 12 2.8 91.7 34 12 2.8 94.4 67 24 2.9 93.1
6. Prepare food without waste 30 12 2.5 83.3 29 12 2.4 80.6 59 24 2.3 81.9
7. Use knife properly to: slice 35 12 2.9 97.2 29 11 2.6 87.9 64 23 2.8 92.8
shred 29 12 2.4 80.6 26 11 2.4 78.8 55 23 2.4 79.7
cube 28 12 2.3 77.8 28 11 2.5 84.8 56 23 2.4 81.2
dice 33 12 2.8 91.7 29 11 2.6 87.8 62 23 2.7 89.9
chop 36 12 3.0 100 30 11 2.7 90.9 66 23 2.9 95.7
mince 36 12 3.0 100 28 11 2.5 84.8 64 23 2.8 92.8
8. Weigh dry ingredients properly 32 12 2.7 88.9 32 12 2.7 88.9 64 24 2.7 88.9
measure liquid ingredients 32 12 2.7 88.9 30 11 2.7 90.9 62 23 2.7 90.0
9. Use proper procedure for soups 33 12 2.8 91.7 31 12 2.6 86.1 64 24 2.7 88.9
salads 31 11 2.8 93.9 34 12 2.8 94.4 65 23 2.8 94.2
basic sauces 28 11 2.5 84.8 26 10 2.6 86.7 54 21 2.6 85.7
10. Prepare bakery items: breads 28 12 2.3 77.8 31 il 2.8 93.9 59 23 2.6 85.5
cookies 27 12 2.3 75.0 34 12 2.8 94.4 6l 24 2.5 84.7
cakes 32 12 2.7 88.9 33 12 2.8 91.7 65 24 2.7 90.3
rolls 31 12 2.6 86.1 32 11 2.9 97.0 63 23 2.7 91.3
pies 27 12 2.3 75.0 33 12 2.8 91.7 60 24 2.5 83.3
11. Prepare food items by: baking 33 12 2.8 91.7 31 12 2.6 86.1 64 24 2.7 88.9
roasting 31 12 2.6 86.1 29 11 2.6 87.9 60 23 2.6 87.0
frying 33 11 3.0 100 31 12 2.6 86.1 64 23 2.8 92.8
braising 28 11 2.5 84.8 23 11 2.1 69.7 51 22 2.3 77.3
stéwing or boiling 29 1ll1 2.6 87.9 26 11 2.4 78.8 55 22 2.5 83.3
12. Operate and maintain: mixer 34 12 2.8 94.4 32 12 2.7 88.9 66 24 2.8 91.7
slicer 33 12 2.8 91.7 28 12 2.3 77.8 6l 24 2.5 84.7
coffee urn 34 12 2.8 94.4 29 12 2.4 80.6 63 24 2.6 87.5
milk dispenser 35 12 2.9 97.2 31 12 2.6 86.1 66 24 2.8 91.7
oven 32 12 2.7 88.9 30 12 2.5 83.3 62 24 2.6 86.1
deep fat fryer 29 11 2.6 87.9 30 12 2.5 83.3 59 23 2.6 85.5
13. Explain function of: mixer 31 11 2.8 93.9 29 12 2.4 80.6 60 23 2.6 87.0
slicer 30 11 2.7 90.9 26 12 2.2 72.2 56 23 2.4 8l1.2
coffee urn 33 11 3.0 100 27 12 2.3 75.9 60 23 2.6 87.0
milk dispenser 32 11 2.9 97.0 29 12 2.4 80.6 61 23 2.7 88.4
oven 27 11 2.5 81.8 26 12 2,2 72.2 53 23 2.3 76.8
deep fat fryer 28 11 2.5 84.8 28 12 2.3 77.8 23 56 2.4 8l1.2
14. Convert recipes 25 11 2.3 75.7 24 11 2.2 66.6 49 22 2.2 74.2
15. Ask guestions to: prepare food 31 11 2.8 93.9 30 11 2.7 83.3 61 22 2,7 92.4
operate equipment 33 11 3.0 100 30 11 2.7 83.3 55 22 2.5 83.3
ICI GROUP TOTALS 1342 521 2.6 85.9 1308 513 2.6 85.0 2650 1034 2.6 85.4

0 = can't do

Rating Scale

1l = little

2 = gomewhat

3 = very well
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REACTION SURVEY

Perceptions of Competency

B-43

S/P Cycle 1 S/P Cycle 2 Self-Paced Total
TASK COMPETENCY TOT N AVG & TOT N AVG & TOT N AVG &
1. Read and follow recipe cards 15 7 2.1 711.4 31 13 2.4 79.5 46 20 2.3 76.7
2. Prepare food for proper: taste 17 8 2.1 70.8 32 12 2.7 88B.9 49 20 2.5 81.7
texture 15 8 1.9 62.5 30 12 2.5 83.3 45 20 2.3 75.0
appearance 15 8 1.9 62.5 30 12 2.5 83.3 45 20 2.3 75.0
garnish 19 8 1.9 79.2 28 12 2.3 77.8 47 20 2.4 78.3
3. Prepare and maintain work area 19 8 2.4 79.2 35 13°2.7 89.7 54 21 2.6 85.7
4. Use sanitation & safety proced 22 8 2.8 91.7 35 13 2.7 89.7 57 21 2.7 90.5
S. Use clean as you go procedures 18 8 2.3 75.0 32 13 2.5 82.1 50 21 2.4 79.4
6. Prepare food without waste 21 8 2.6 87.5 33 13 2.5 84.6 54 21 2.6 85.7 4
7. Use knife properly to: slice 21 8 2.6 87.5 33 12 2.8 91.7 54 20 2.7 90.0
shred 17 8 2.1 70.8 28 12 2.3 77.8 45 20 2.3 75.0 A
cube 18 8 2.3 75.0 31 12 2.6 86.1 49 20 2.5 81.7
dice 16 7 2.3 76.2 32 12 2.7 88.9 48 19 2.5 84.2
chop 18 8 2,3 75.0 32 12 2.7 88.9 50 20 2.5 83.3
: mince 20 8 2.5 83.3 24 12 2.0 66.6 44 20 2.2 73.3
8. Weigh dry ingredients properly 20 8 2.5 83.3 33 12 2.8 91.7 53 20 2.7 88.3
measure liquid ingredients 19 8 2.4 79.2 33 12 2.8 91.7 52 20 2.6 86.7
9. Use proper procedure for soups 19 8 2.4 79.2 34 12 2.8 94.4 53 20 2.7 88.3
: salads 24 8 3.0 100 33 12 2.8 91.7 57 20 2.9 95.0
basic sauces 15 8 1.9 62.5 28 12 2.3 77.8 43 20 2.2 1.7
10. Prepare bakery items: breads 15 8 1.9 62.5 31 12 2.6 86.1 46 20 2.3 76.7
' cookies 19 8 2.4 79.2 34 12 2.8 94.4 53 20 2.7 88.3 )
cakes 20 8 2.5 83.3 31 12 2.6 86.1 51 20 2.6 85.0
rolls 17 8 2.1 70.8 33 12 2.8 91.7 50 20 2.5 83.3
pies 16 8 2.0 66.6 31 12 2.6 86.1 47 20 2.4 78.3
11. Prepare food items by: baking 20 7 2.9 95.2 32 12 2.7 88.9 52 19 2.7 91.2
roasting 12 7 1.7 57.1 27 12 2.3 75.0 39 19 2.1 68.4
frying 18 7 2.6 85.7 31 12 2.6 86.1 49 19 2.6 86.0
braising 14 7 2.0 66.7 29 12 2.4 80.6 43 19 2.3 75.4
stewing or boiling 11 7 1.6 52.4 26 12 2.2 72.2 37 19 1.9 64.9
12. Operate and maintain: mixer 23 8 2.9 95.8 33 12 2.8 91.7 55 20 2.8 91.7
slicer 13 8 1.6 54.2 27 12 2.3 75.0 40 20 2.0 66.7
coffee urn 8 8 1.0 33.3 20 12 1.7 55.6 28 20 1.4 46.7
milk dispenser 15 8 1.9 62.5 33 12 2.8 91.7 48 20 2.4 80.0
oven 19 8 2.4 79.2 25 12 2.1 9.4 44 20 2.2 73.3
deep fat fryer 16 8 2.0 66.7 29 12 2.4 80.6 45 20 2.3 75.0
13. Explain function of: mixer 22 8 2.8 91.7 28 12 2.3 77.8 50 20 2.5 83.3
slicer 14 8 1.8 58.3 21 12 1.8 58.3 35 2¢ 1.8 58.3 .
coffee urn 8 8 1.0 33.3 18 12 1.5 50.0 26 20 1.3 43.3 '
milk dispenser 17 8 2.1 70.8 26 12 2.2 72.2 43 20 2.2 N1..7 11
oven 16 8 2.0 66.7 20 12 1.7 55.6 36 20 1.8 60.0
deep fat fryer 14 8 1.8 58.3 21 12 1.8 58.3 35 20 1.8 58.3
14. Convert recipes 6 7 0.9 25.0 27 12 2.3 75.0 33 19 1.7 57.9 .
15. Ask questions to: prepare food 21 7 3.0 100 35 12 2.9 97.2 56 19 2.9 98.2 -
operate equipment 21 7 3.0 100 36 12 3.0 100 57 19 3.0 100
SELF-PACED GROUP TOTALS 763 350 2.2 72.7 1331 545 2.4 81.4 2094 895 2.3 78.0

0 = Can't do

Rating Scale
2 = gomewhat

1= little

3 = very well




8-44 REACTION SURVEY

Factors of the Training

Program

FACTOR ICI Cycle 1 ICI Cycle 2 ICI Combined
TOT N AVG & TOT N AVG § TO0T N AVG §
l. I was told what I was going
to learn and why. 47 12 3.9 97.9 54 15 3.6 90.0 101 27 3.7 93.5
(*)2, My instructor demonstrated n g
each thing I was to learn. 46 12 3.8 95.8 55 15 3.7 91.7 100 27 3.7 9°.6(*)
3. My instructor made sure I
understood what to do. 46 12 3.8 95.8 54 15 3.6 90.0 100 27 3.7 92.6
4. I was told what 1 needed to 40 12 3.3 83.3 47 15 3.1 78.3 87 27 3.2 80.6
correct and was doing right.
5. My instructor had me learn 44 12 3.7 91.7 50 15 3.3 83.3 94 27 3.5 87.0
reasons for doing things.
R .
(*)6. I was asked to explain what 44 12 3.7 91.7 48 15 3.2 80.0 92 27 3.4 85.2(*)
I was learning.
(*)7. I was encouraged to share my -
ideas with other students. 43 12 3.6 89.6 46 15 3.1 76.7 89 27 3.3 82.4(*)
8. I was treated with respect 38 12 3.8 79.2 52 15 3.5 86.7 90 27 3.3 83.3
by my instructors.
(@)9. Time was wasted doing things
that did not help me learn. 10 12 0.8 20.8 16 15 1.0 26.7 26 27 1.0 24.1)@)
10. My instructor took the time
to help me understand. 44 12 3.7 91.7 . 53 15 3.5 88.3 97 27 3.6 89.8
11. I was able to read and under-
stand the written material. 39 12 3.3 81.3 50 15 3.3 83.3 89 27 3.3 B82.4
12 The instruction was too fast 912 0.8 18.8 18 15 1.2 30.0 27 27 1.0 25.0
for me to follow.
13. The instruction was too 20 12 1.7 41.7 29 15 1.9 48.3 49 27 1.8 45.4
slow and I got bored.
UNADJUSTED GROUP TOTAL 503 156 3.2 80.6 600 195 3.1 76.9 1103 351 3.1 78.6
ADJUSTED GROUP TOTAL 372 120 3.1 77.5 451 150 3.0 75.2 825 270 3.0 76.2
(*) Statements apply only to ICI training. Ratings not counted in adjusted group total.

(8) Ratings inverted for group totals because of the way statement is worded.

i




REACTION SURVEY

Factors of the Training

Program

B-45

FACTOR S/P Cycle 1 S/P Cycle 2 Self-Paced Total
TOT N AVG & TOT N AVG & TOT N AVG %
1. I was told what I was going
to learn and why. 22 8 2.8 68.8 38 12 3.2 79.2 60 20 3.0 75.0
(*)2. My instructor demonstrated
each thing I was to learn. 17 8 2.1 53.1 31 12 2.6 64.6 48 20 2.4 60.0
3. My instructor made sure 1
understood what to do. 26 8 3.3 81.3 38 12 3.2 79.2 64 20 3.2 80.0
4. I was told what I needed to
correct and was doing right. 26 8 3.3 81.3 37 12 3.1 77.1 63 20 3.2 78.8 %
S. My instrxructor had me learn {
reasons for doing things. 24 8 3.0 75.0 32 12 2.7 66.7 56 20 2.8 70.0 f
(*)6. I was asked to explain what
I was learning. 28 8 3.5 87.5 39 12 3.3 81.3 67 20 3.4 83.8
(*)7. I was encouraged to share my
ideas with other students. 2 8 0.2 6.3 26 12 2.2 54.2 28 20 1.4 35.0
8. I was treated with respect
by my instructors. 28 8 3.5 87.5 41 12 3.4 85.4 69 20 3.5 86.3 1
(@)9. Time was wasted doing things
that did not help me learn. 8 8 1.0 25.0 22 12 1.8 45.8 30 20 1.5 37.5 i
10. My instructor took the time
to help me understand. 22 8 2.8 68.8 39 12 3.3 81.3 59 20 3.0 73.8
11. I was able to read and under-
stand the written material. 26 8 3.3 8l1.3 39 12 3.3 81.3 65 20 3.3 81.3
12. The instruction vas too fast 20 8 2.5 62.5 24 12 2.0 50.0 44 20 2.2 55.0
for me to follow.
13. The instruction was too
" slow and I got bored. 6 8 0.8 18.8 7 12 0.6 14.6 13 20 0.7 16.3
UNADJUSTED GROUP TOTAL 271 104 2.6 65.1 418 156 2.7 67.0 689 260 2.7 66.3
ADJUSTED GROUP TOTAL 224 80 2.8 70.0 322 120 2.7 67.1 546 200 2.7 68.3

(*) Statements apply only to ICI training.

Ratings not counted in adjusted group totals.

(@) Ratings inverted for group totals because of the way statement is worded.




COMBINED RATINGS
Cycle 1 -~ Cycle 2

Ratings for
Small Quantity Cooking




B-48

COMPLETION TASK RATINGS
Small Quantity Cooking

ICI Cycle 1 ICI Cycle 2 ICI Combined
TOT N AVG A TOT N AVG $ TOT N AVG L3

Criterion 1 45 16 2.8 70.3 37 15 2.5 6l1l.7 82 31 2.6 66.1
2 35 16 2.2 54.7 31 15 2.1 51.7 66 31 2.1 53.2
3 38 16 2.4 59.4 34 15 2.3 56.7 72 31 2,3 58,1
SOUP TOTAL 118 48 2.5 61.5 102 45 2.3 56.7 220 93 2.4 59.1
Criterion 1 35 15 2.3 58.3 31 13 2.4 59.6 66 28 2.4 58.9
2 34 15 2.3 56.7 29 13 2.3 55.8 63 28 2.3 56.3
3 29 15 1.9 48. 26 13 2.0 50.0 55 28 2,0 59.1
SOUP TOTAL 98 45 2.2 54, 86 39 2.2 55.1 184 84 2.2 54.8
Criterion 1 33 15 2.2 55.0 33 15 2.2 55.0 66 30 2.2 55.0
2 32 15 2.1 53.3 31 15 2.1 51.7 63 30 2.1 52.5
3 33 15 2.2 55.0 33 15 2.2 55.0 66 30 2.2 55.0
ENTRE TOTAL 98 45 2.1 54.4 97 45 2.2 53.9 195 90 2.2 54.2
Criterion 1 28 12 2.3 58.3 31 14 2.2 55.4 59 26> 2.3 56.7

2 27 12 2.3 56.3 29 14 2.1 51.7 56 26 53.8
3 24 12 2.0 50.0 27 14 1.9 48.2 S1L 26 2.0 49.0
VEGETABLE TOTAL 79 36 2.2 54.9 87 42 2.1 51.8 166 78 . 53,2
GROUP TOTAL 393 174 2.3 56.5 372 171 2.2 54.4 765 345 2.2 55.4

Self-Paced Cycle 1

Self-Paced Cycle 2

Self-Paced Combined

TOT N AVG % TOT N AVG % TOT N AVG R

Criterion 1 388 14 2.7 67.9 25 11 2.3 56.8 63 25 2.5 63.0
2 32 14 2.3 57.1 24 11 2.2 54.5 56 25 2.2 56.0

3 31 14 2.2 55.4 22 11 2.0 50.0 53 25 2.1 53.0

SALAD TOTAL 101 42 2.4 60.1 71 33 2.2 53.8 172 75 2.3 57.3
Criterion 1 32 13 2.5 6l1.5 22 11 2.0 50.0 54 24 2.3 56.3
2 30 13 2.3 57.7 23 11 2.1 52.3 53 24 2.2 55.2

3 30 13 2.3 57.7 26 11 2.4 59.1 56 24 2.3 58.3

SOUP TOTAL 92 39 2.4 59.0 71 33 2.2 53.8 163 72 2.3 56.6
Criterion 1 34 14 2.4 60.7 30 14 2.1 53.6 64 28 2.3 57.1
2 36 14 2.6 64.3 32 14 2.3 S57.1 68 28 2.4 60,7

3 35 14 2.5 62.5 31 14 2.2 55.4 66 28 2.4 58.9

ENTRE TOTAL 105 42 2.5 62.5 93 42 2.2 55.4 198 84 2.4 58.9
Criterion 1 32 14 2.3 57.2 32 14 2.3 57.1 64 28 2.3 57.1
2 22 14 2.4 58.9 30 14 2.1 S3.6 63 28 2.3 56.3

3 30 14 2,1 53.6 30 14 2.1 53.6 60 28 2.1 53.6

VEGETABLE TOTAL 95 42 2.3 56.5 92 42 2,2 54.8 187 84 2.2 55.7
GROUP TOTAL 393 165 2.4 59.5 327 150 2.2 54.5 720 315 2.3 57.1

e




PROCEDURES RATINGS B-49
Small Quantity Cooking

ICI Cycle 1 ICI Cycle 2 ICI Combined
TOT N AVG % TOT N AVG % TOT N AVG %
Criterion 1 38 12 3.2 79.2 43 15 2.9 71.7 81 27 3.0 75.0
2 49 17 2.9 72.1 37 15 2.5 61.7 86 32 2.7 e6l.2
3 45 16 3.1 76.6 35 15 2.3 58.3 84 31 2.7 67.7
4 55 17 3.2 80.9 36 15 2.4 60.0 91 32 2.8 71.1
5 51 17 3.0 75.0 46 15 2.4 60.0 87 32 2.7 8.0
6 41 16 2.6 64.1 30 15 2.0 50.0 71 31 2.3 57.3
. U " 41 17 2.4 60.3 32 15 2.1 53.3 73 32 2.3 57.0
8 41 17 2.4 60.3 37 15 2.5 61.7 78 32 2.4 60.9
9 36 17 2.1 52.9 28 15 1.9 46.7 64 32 2.0 50.0
10 39 l6e 2.4 60.9 35 15 2.3 58.3 74 31 2.4 59.6
E 11 43 17 2.5 63.2 35 15 2.3 58.3 78 32 2.4 60.9
TOTALS 483 180 2.7 67.1 384 165 2.3 658.2 867 345 2.5 62.8
Self-Paced Cycle 1 Self-Paced Cycle 2 Self-Paced Combined
TOT N AVG $ TOT N AVG $ TOT N AVG $
Criterion 1 38 11 3.5 86.4 41 14 2.9 73.2 77 25 3.1 77.0
2 37 15 2,5 61,7 31 14 2.2 55.4 68 29 2.3 58.6
3 40 15 2.7 66.7 29 14 2.1 51.8 69 29 2.4 59.5
4 40 15 2,7 66.7 32 14 2.3 57.1 72 29 2.5 62.1
5 43 15 2,9 71.7 33 14 2.4 58.9 76 29 2.6 65.5
6 33 14 2.4 58.9 26 14 1.9 46.4 59 28 2.1 52.7
E 7 33 15 2.2 55.0 27 14 1.9 48.2 60 29 2,1 51.7
8 39 14 2.8 69.6 37 14 2.6 66.1 76 28 2.7 67.9
9 32 14 2.3 57.1 27 14 1.9 48.2 59 28 2.1 52.7
10 28 15 1.9 46.7 28 14 2.0 50.0 56 29 1.9 48.3
11 3 14 2.4 60.7 33 14 2.2 58.9 67 28 2.4 59.8
TOTALS 397 157 2.5 63.2 344 154 2.2 55.8 741 311 2.4 59.6




8-50

CONFIDENCE/ATTITUDE INDICATOR RATINGS

Small Quantity Cooking

ICI Cycle 1 ICI Cycle 2 ICI Combined :
TOT N _ AVG % TOT N AVG TOT N AVG % ;
Criterion 1 49 17 2.9 72.1 40 15 2.7 66.7 89 32 2.8 69.5
2 49 17 2.9 72.1 40 15 2.7 66.7 89 32 2.8 69.5
3 47 16 2.9 73.4 40 15 2.7 e66.7 87 31 2.8 74.2
q 44 14 3.1 78.6 39 15 2.6 65.0 83 29 2.9 7.6
5 46 16 2.9 71.9 33 15 2.2 55.0 79 31 2.6 63.7
TOTALS 235 80 2.9 73.4 192 75 2.6 64.0 427 155 2.6 68.9

Self-Paced Cycle 1

Self-Paced Cycle 2

Self-Paced Combined

TOPT N AVG % TOT N AVG % TOT N AVG %
Criterion 1 41 15 2.7 68.3 32 14 2.3 57.1 73 29 2.5 62.9
2 37 15 2,5 6l1.7 37 14 2.6 66.1 74 29 2.6 63.8
3 41 15 2.7 68.3 39 14 2.8 69.6 80 29 2.8 69.0
4 36 14 2.6 64.3 37 14 2.6 66.1 73 28 2.6 65.2
5 33 13 2.5 63.5 27 13 2.1 51.9 60 26 2.3 58.7
TOTALS 188 72 2.6 63.5 172 69 2.5 62.3 360 141 2.6 63.8




COMBINLD RATINGS
Cycle 1 -~ Cycle 2

Ratings for
Small Quantity Baking
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b-3< COMPLETION TASK RATINGS
small Quantity Baking
ICI Cycle 1 ICI Cycle 2 ICI Combined
TOT N AVG S TOT N AVG % TOT N AVG %
Criterion 1 36 15 2.4 60.0 39 15 2.6 65.0 75 30 2.5 62.5
2 26 15 1.7 43.3 37 15 2.5 61.7 63 30 2.1 52.5
3 25 15 1.7 41.7 33 15 2.2 55.0 58 30 1.9 48.3
BISCUITS TOTAL °7 45 1.9 48.3 109 45 2.4 60.6 196 90 2.2 54.4
Criterion 1 28 13 2,2 53.8 35 15 2.3 58.3 63 28 2.3 56.3
2 28 13 2,2 53.8 31 15 2.1 51.7 59 28 2.1 52.7
3 28 13 2.2 53.8 33 15 2.2 55.0 61 28 2.2 54.5
MUFFINS TOTAL 84 39 2.2 53.8 99 45 2.2 55.0 183 84 2.2 54.4
Criterion 1 26 11 2.4 659.1 11 5 2.2 55.0 37 16 2.3 57.8
2 21 11 1.9 47.7 12 S 2.4 60.0 22 16 2.1 51.6
3 25 1l 2.3 56.8 11 5 2.2 55.0 36 16 2.3 56.3
FRENCH TOAST TOTAL 72 33 2.2 54.5 34 15 2.3 56.7 106 48 2.2 55.2
Criterion 1 11 4 2.8 68.8 24 10 2.4 60.0 s 14 2.5 62.5
2 12 4 3.0 75.0 23 10 2.3 57.5 35 14 2.5 62.5
3 12 4 3.0 75.0 26 10 2.6 65.0 38 14 2.7 67.9
OMELET TOTAL 35 12 2.9 72.9 73 30 2.4 60.8 108 42 2.6 64.3
Criterion 1 45 15 3.0 75.0 48 15 3.2 80.0 93 30 3.1 77.5
2 45 15 3.0 75.0 46 15 3.1 7e6.7 921 30 3.0 75.8
3 42 15 2.8 70.0 52 15 3.5 86.7 94 30 3.1 78.3
CAKE TOTAL 132 45 2.9 73.3 146 45 3.2 81.1 278 90 3.1 77.2
Criterion 1 47 14 3.4 83.9 47 15 3.1 78.3 94 29 3.2 8l.0
2 42 14 3.0 75.0 39 15 2.6 65.0 8l 29 2.8 69.8
3 41 14 2.9 73.2 39 15 2.6 65.0 80 29 2.8 69.0
FROSTING TOTAL 130 42 3.1 77.4 125 45 2.8 65.4 255 87 2.9 73.3
GROUP TOTAL 540 216 2.5 62.5 586 225 2.6 65.1 1126 441 2.6 ¢€3.8

Self-Paced Cycle 1

Self-Paced Cycle 2

Self-Paced Combined

TOT N AVG $ TOT N AVG % TOT N AVG %
Criterion 1 24 13 1.8 46.2 25 14 1.8 44.6 49 27 1.8 45.4
2 19 13 1.5 36.5 21 14 1.5 37.5 40 27 1.5 37.0
3 22 13 2.5 42.3 33 14 1.6 39.3 44 27 1.6 40.7
BISCUITS TOTAL 65 39 1.7 41.7 68 42 1.6 40.5 133 81 1.6 41.0
Criterion 1 27 13 2.1 51.9 32 14 2.3 57.1 59 27 2.2 54.6
2 29 13 2.2 55.8 29 14 2.1 51.8 58 27 2.1 53,7
3 31 13 2.4 59.6 29 14 2.1 51.8 60 27 2.2 55.6
MUFFINS TOTAL 87 39 2.2 55.8 90 42 2.1 53.6 I77 81 2.2 54.6
Criterion 1 10 4 2.5 62.5 28 11 2.5 63.6 38 15 2.5 63.3
2 7 4 1.8 43.8 25 11 2.3 56.8 32 15 2.1 53.3
3 10 4 2.5 62.5 27 11 2.4 61.8 37 15 2.5 61.7
FRENCH TOAST TOTAL 27 12 2.3 56.3 80 33 2.4 60.8 107 45 2.4 59.4
Criterion 1 26 10 2.6 65.0 9 4 2.3 56.3 35 14 2.5 62.5
2 22 10 2.2 55.0 10 4 2.5 62.5 32 14 2.3 57.1
3 21 10 2.1 52.5 9 4 2,3 56.3 30 14 2.1 53.6
OMELET TOTAL 69 30 2.3 57.5 28 12 2.3 58.3 97 42 2.3 57.7
Criterion 1 43 14 3.1 76.8 36 13 2.8 69.2 79 27 2.9 73.1
2 40 14 2.9 71.4 34 13 2.6 65.4 74 27 2.7 68,5
3 43 14 3.1 76.8 39 13 3.0 75.0 82 27 3.0 75.9
CAKE TOTAL 126 42 3.0 75.0 109 39 2.8 69.9 235 81 2.9 72.5
Criterion 1 39 14 2.8 69.6 3§ 13 2.6 65.4 73 27 3.7 67.6
2 33 14 2.4 58.9 32 13 2.5 61.5 65 27 2.4 60.2
3 35 14 2.5 62.5 31 13 2.4 59.6 66 27 2.4 61,1
FROSTING TOTAL 107 42 2.5 63.7 97 39 2.5 62.2 204 81 2.5 63.0
CROUP TOTAL 481 204 2.4 58.9 472 207 2.3 57.0 953 411 2.3 58.0
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PROCEDURES RATINGS

Small Quantity Baking

B-53

ICI Cycle 1 ICI Cycle 2 ICI COMBINED

TOT N AVG % TO0T N AVG % TOT N AVG $
Criterion 1 53 14 3.8 94.6 45 15 3.0 75.0 93 29 3.2 80.2
2 48 15 3.2 80.0 41 15 2.7 68.3 89 30 3.0 4.2
3 45 15 3,0 75.0 41 15 2.7 8.3 86 30 2.9 71.7
* 4 44 15 2.9 73.3 40 15 2.7 66.7 84 30 2.8 70.0
5 49 15 3.3 B8l.7 40 15 2.7 66.7 89 30 3.0 74.2
6 35 14 2.5 62.5 34 15 2.3 56.7 69 29 2.4 59.5
’ 7 ‘36 15 2.4 60.0 29 15 1.9 48.3 65 30 2.2 54.2
8 44 15 2.9 73.3 38 15 2.5 63.3 82 30 2.7 68.3
9 35 14 2.5 62.5 31 15 2.1 51.7 66 29 2.3 56.8
10 26 14 1.9 46.4 31 15 2.1 51.7 57 29 2.0 49.1
11 35 14 2.5 62.5 33 15 2.2 55.0 68 29 2.3 58.6
GROUP TOTAL 450 160 2.8 70.3 403 165 2.4 6l.1 853 325 2.6 65.5

Self-Paced Cycle 1

Self-rPaced Cycle 2

Self-Paced Combined

TOT N _ AVG § TOT N AVG % TOT N AVG &

Criterion 1 32 9 3.6 89.0 42 14 3.0 75.0 74 23 3.2 80.4
2 42 14 3.0 75.0 35 14 2.5 62.5 77 28 2.8 68.8

3 41 14 2.9 73.2 37 14 2.6 66.1 78 28 2.8 69.6

4 35 13 2.7 67.3 40 14 2.9 7.4 75 27 2.8 69.4

5 38 13 2.9 73.1 38 14 2.7 67.9 7% 27 2.8 70.4

6 30 14 2.1 53.6 28 14 2.0 50.0 58 28 2.1 51.8

7 29 14 2.1 5l.8 24 14 1.7 42.9 53 28 1.9 47.3

8 33 13 2.5 63.5 35 14 2.5 62.5 68 27 2.5 62.9

9 28 13 2.2 53.9 31 14 2.2 60.7 59 27 2.2 54.6

10 28 14 2.0 50.0 27 14 1.9 48.2 55 28 2.0 49.1

11 29 13 2.2 55.8 30 14 2.1 53.6 59 27 2.2 54.6

GROUP TOTAL 365 145 2.5 62.9 367 154 2.4 59.6 732 299 2.4 62.9




B-54

CONFIDENCE/ATTITUDE INDICATOR RATINGS
Small Quantity Baking

ICI Cycle 1 ICI Cycle 2 ICI Combined
TOT N AVG § TOT N AVG o TOT N AVG %
Criterion 1 46 15 3.1 76.7 42 15 2.8 70.0 88 30 2.9 73.3
2 43 15 2.9 71.7 43 15 2.9 71.7 86 30 2.9 7.7
3 45 15 3.0 75.0 45 15 3.0 75.0 9 30 3.0 75.0
4 43 15 2.9 7.7 42 15 2.8 70.0 85 30 2.8 70.8
5 39 15 2.6 65.0 42 15 2.8 70.0 81 30 2.7 67.5
GROUP TOTALS 26 75 2.9 72.0 214 75 2.9 7.3 430 150 2.9 71.7

Self-pPaced Cycle 1

Self-Paced Cycle 2

Self-Paced Combined

TOT N AVG & TOT N AVG & TOT N AVG
Criterion 1 36 14 2.6 64.3 40 14 2.9 71.4 76 28 2.7 67.9
2 35 14 2.5 62.5 40 14 2.9, 71.4 75 28 2.7 67.0
3 35 14 2.5 62.5 39 14 2.8 69.6 74 28 2.6 66.1
4 42 14 3.0 75.0 3 14 2.6 64.3 78 28 2.8 69.6
5 35 14 2.5 62.5 35 14 2.5 e62.5 70 28 2.5 67.5
GROUP TOTALS 183 70 2.6 65.4 190 70 2.7 67.9 373 140 2.7 66.6
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B-58

COMPOSITE RATINGS

ICI GROUP
15 JuLy

Pexrcent of Total Scores

COOKING BAKING COMBINED SKILLS TOTAL
] Q @
2 8 ] 3 8
2, 3 g g g 53 2
s @
[ ] '] -{ 'g fal ’g -l wd 4
4 01¢ % ¥ ¢ % 1 :: o3 i
23 s EF § s & § S B 8§ 2 5
POSSIBLE = 48 44 20 60 44 20 108 88 40 20 256
1 N 28 23 16 28 23 16 64
s 41.7 52.3 65.0 25.9 26.1 40.0 48.4(")
2 N 6 15 6 6 15 6 27
'Y 12.5 34.1 30.0 5.6 17.0 15.0 26.5(*)
3 N 23 40 20 32 25 10 55 65 30 13 163
s 47.9 90.9 100.0 53.3 56.8 50.0 50.9 77.3 75.0 65.0 63.7
7 N 21 24 9 40 27 15 61 51 24 6 142
% 43,8 54.5 45.0 66.7 6l.4 75.0 56.5 58.0 60.0 30.0 55.5
N
8 %
9 N 15 16 5 36 34 16 51 40 21 10 132
Y 31.3 36.4 25.0 60.0 77.3 80.0 47.2 45.5 52.5 50.0 51.6
0 ¥ 26 37 19 38 30 14 64 67 33 11 178
* 54.2 84.1 95.0 63.3 68.2 70.0 59.3 76.1 82.5 70.0 69.5
1 N 23 27 15 30 23 9 53 50 24 13 140
% 47.9 61.4 75.0 50.0 52.3 45.0 49.1 56.8 60.0 65.0 54.7
12 ¥ 27 27 9 39 29 11 66 56 20 8 150
Y 56.3 61.4 45.0 65.0 65.9 55.0 61.1 63.6 50.0 40.0 58.6
14 N 23 29 8 45 37 17 68 66 25 9 168
1Y 47.9 65.9 40.0 75.0 84.1 85.0 63.0 75.0 62.5 45.0 65.6
16 N 29 27 11 30 36 16 59 63 27 15 164
'Y 60.4 61.4 55.0 50.0 81.8 80.0 54.6 71.6 67.5 75.0 64.1
17 ¥ 23 25 16 32 25 13 55 S0 29 14 148
s 47.9 56.8 B80.0 53.3 56.8 65.0 50.9 56.8 72.5 70.0 57.8
18 VN 17 22 10 29 27 16 46 49 26 9 130
'y 35.4 50.0 50.0 48.3 61.4 80.0 42.6 55.7 65.0 45.0 50.8
2 N 24 33 20 42 36 17 66 69 37 18 190
s 50.0 75.0 100.0 70.0 81.8 85.0 61.1 78.4 92.5 90.0 74.2
23 ¥ k) 38 20 36 36 17 67 74 37 13 191
s 64.6 86.4 100.0 60.0 81.8 85.0 62.0 84.1 92.5 65.0 74.6
33 18 34 18 37 27 15 58 61 22 149
Y 37.% 77.3 90.0 61.7 61.4 75.0 50.9 69.3 82.5 58.2(%)
4 ¥ 31 33 19 41 29 17 72 62 36 11 181
s 64.6 75.0 95.0 68.3 65.9 85.0 66.7 70.5 90.0 55.0 20.7
s N 28 33 17 i3 29 13 61 62 30 12 165
1Y 58.3 75.0 85.0 5.0 65.9 65.0 56.5 70.5 75.0 60.0 64.5
TOTAL % 48.2 64.6 69.1 60.0 68.2 72.0 $7.6 70.7 75.2 58.9 57.031
(*) Adjusted. Absent from duty 30-31 or 31 July
]
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SELF-PACED GROUP
15 JuLy

COMPOSITE RATINGS
Percent of Total Scores

8-59

COOKING BAKING COMBINED SKILLS __ TOTAL
] 8 ] S ] g
=
2, g 3 i g g 2 o
g § 83 3 g % s %3 T 33 o
3 8 g B 8 £ F 2 2 0§ 8% 3
0z L) [N 8 ] A Q - X 8 Ow [0
. POSSIBLE = 48 44 20 60 a4 20 108 88 40 20 256
N
4 3
s N 21 29 15 34 23 12 55 52 27 13 147
» Y 43.7 65.9 75.0 56.7 52.3 60.0 50.9 59.1 67.5 65.0 57.4
N
6 L
13 N 28 36 18 44 26 11 72 62 29 16 179
s 58.3 81.8 90.0 73.3 59.1 55.0 66.7 70.5 72.5 80.0 69.9
1 5 N 31 26 13 38 25 14 69 51 27 17 164
s 64.6 59.1 65.0 63.3 56.8 70.0 63.9 58.0 67.5 85.0 64.1
19 N 29 21 1 35 27 15 64 48 26 8 146
s 60.4 47.7 55.0 58.3 61.4 75.0 59.3 54.5 65.0 40.0 57.0
20 ¥ a2 29 14 a8 30 15 68 59 29 10 166
LY 62.5 65.9 70.0 63.3 68.2 75.0 63.0 67.0 72.5 50.0 64.8
s N 32 24 11 40 39 16 72 63 27 8 170
% 66.7 54.5 55.0 66.7 88.6 80.0 66.7 71.6 67.5 40.0 66.4
20 ¥ 25 27 8 16 17 6 41 4 14 6 105
LY 52.1 61.4 40.0 26.7 38.6 30.0 38.0 50.0 35.0 30.0 41.0
25 N 26 30 17 39 25 11 65 55 28 11 159 5
. 54.2 68.2 85.0 65.0 56.8 55.0 60.2 62.5 70.0 55.0 62.1
% N 3 28 10 41 26 15 77 54 25 15 in
'Y 75.0 63.6 50.0 68.3 59.1 75.0 71.3 61.4 62.5 75.0 66.8
;7 N 14 25 10 20 18 10 3 43 20 8 105 ;
s 29.2 56.8 50.0 33.3 40.1 50.0 31.5 48.9 50.0 40.0 41.0 ,
s N 28 29 18 26 29 18 75 -1
s 58.3 65.9 90.0 25.9 33.0 45.0 56.R(*) !
29 W 20 21 12 37 31 19 57 52 31 12 152 ’
s 41.7 47.7 60.0 61.7 70.5 95.0 52.8 59.1 77.5 60.0 59.4 !
0 N 34 31 16 34 21 12 68 52 28 10 158 $
s 70.8 70.5 80.0 56.7 47.7 60.0 63.0 59.1 70.0 50.0 59.4 P
aq ¥ 22 22 6 3¢ 26 14 56 48 20 8 132 :
s 45.8 50.0 30.0 56.7 59.1 70.0 51.9 54.5 50.0 40.0 51.6
32 ¥ 17 19 9 3 31 13 48 50 22 12 132
s 35.4 43.2 45.0 51.7 %0.5 65.0 44.4 56.8 55.0 60.0 51.6
N
6
TOTAL % 54.5 60.2 62.7 57.3 59.3 65.4 54.0 57.7 61.8 51,3 56.276
(*) Adjusted. Absent from duty 30-31 July
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! B-62 FREQUENCY OF RATING SCORES
i Completion Tasks ~~ Food Items
i Small Quantity Cooking and Baking
POOD TTEM ICI GROUP RATINGS  cplr-PACED GROUP
0 1l 2 3 4 0 1l 2 3 4
Potato Salad
1 Waldorf Salad 0 2 12 2 o 0o 4 7 3 O
Vegetable Soup i
2 Mulligatawny Soup (0] 5 7 3 0 0 2 9 2 0
Baked Macaroni and Cheese
3 Chicken Fried Steak o 4 8 2 0 o 2 7 5 0
French Fried Onion Rings
4 Cauliflower Au Gratin 0 3 6 3 0 0 4 7 2 1
S Baking Powder Biscuits 0 7 6 2 0 (o] 7 6 o o0
6 Plain Muffins 0 4 6 3 0 0 4 6 3 4]
7 PFrench Toast e 2 8 l1 o o 1 3 0 o0
8 Plain Omelet 0O 0 2 2 0 0o 1 7 2 0
9 Chocolate Cake 0 l1 6 6 2 1l 1 2 5§ 5
10 Butter Cream Frosting o o 4 7 3 o 0 9 4 1l
TOTAL 0 28 65 31 S l 26 63 26 7
o ~ < o -] -] -y ~N -y ™~
PERCENT OF TOTAL S 4 S ¢ = & ~ 4 4
~N W o~ N n o~

KEY TO RATING SCORES

Not present (not done).

Present (done) but not minimally acceptable.

Present (done) but only minimally acceptable {(MALP).
Present (done) above MALP.

Present (done) at desired level for given conditions (DLP).

[ AR S -]
[}




FREQUENCY OF RATING SCORES B-63

Completion Tasks —-- Food Items
Small Quantity Cooking and Baking

RATINGS
CRITERION ICI GROUP N SELF-PACED GROUP
0 1 2 3 4 0 1 2 3 4
CRITERION l--Taste/Flavor 0 14 42 60 14 1 13 47 50 12
CRITERION 2--Appearance 0 21 60 34 15 1l 23 52 33 14
CRITERION 3--Texture/Consistancy 0 27 47 47 9 1 22 47 39 14
TOTALS 0 62 149 141 38 3 58 146 122 40

o~

0.0

PERCENT OF TOTAL

16.0

38.2

36.2
9.
0.8

STUDENT ACHIEVEMENT
Completion Tasks -- Food Items
{Based on ratings average of all criteria for each item prepared.)

ICI GROUP SELF-PACED GROUP
(Based on 130 items prepared) (Based on 123 items prepared)
5 ( 3.9%) prepared at DLP 7 ( 5.7%) prevared at DLP

96 (74.4%) prepared at or above MALP 89 (72.4%) prepared at or above MALP
28 (21.7%) prepared below MALY (nogo) 27 (22.0%) prepared below MALP (nogo)

KEY TO RATING SCORES

Not present (not done).

Present (done) but not minimally acceptable.

Present (done) but only minimally acceptakle (MALP).
Present (done) above MALP.

Present (done) at desired level for given conditions (DLP).

b w Ko
]
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B-64 FREQUENCY OF RATING SCORES

. Procedures
L Small Quantity Cooking and Baking
TRTIRGE
CRITERION ICI GROUP SELF-PACED GROUP
o 1 2 3 4 o 1 2 3 4
CRITERION l--Washed hands. 1 1 0 6 18 o 2 1 2 15
CRITERION 2~--Read complete o 4 7 5 16 (4] 2 10 11 6
recipe. _
CRITERION 3--Checked equip- 2 1 3 13 12 0 0 11 13 5
ment to be used.
CRITERION 4--Assembled all 0 1 4 18 9 0 1 11 12 4
need utensils.
CRITERION S-~Assembled all 0O 1 8 9 14 0O 2 8 9 9
needed ingredients. ' _
CRITERION 6-~Followed the 1 3 11 9 6 1 710 5 S
recipe procedures. :
CRITERION 7-~Used proper 1 4 12 11 4 0O 4 17 8 O
sanitation and safety proced.
CRITERION 8--Prepaxed food 0O 6 7 11 &8 0 2 1 10 5
item without waste. :
CRITERION 9--Performed each 3 S 13 8 4 0 4 15 6 2
cooking skill properly.
CRITERION 10--Used “clean as 1 8 7 13 1 1 7 14 71 O
you ‘go” procedures.
CRITERION 11--Cleaned self/ 0 7 7 11 6 0O 7 7 10 3
utensils/work area after
completion of task.
TOTALS 7 41 19 114 98 2 38 114 93 54
PERCENT OF TOTAL nt N9 9 v @ @ o
N & mM o © 6 & ~ O ©~
-4 (2 ] (] ~N -d ™ L] -

STUDENT ACHIEVEMENT
Procedures
(Based on ratings average of all criteria for each student observation.)

ICI GROUP " SELF-PACED GROUP
(Based on 32 student observations) (Based on 29 student observations)
0 ( 0.0%) performed at DLP 0 ( 0.08) performed at DLP

30 (93.8%) performed at or above MALP 26 (89.78) performed at or above MALP
2 ( 6.2%) performed below MALP (nogo) 3 (10.3%) performed below MALP (nogo)




FREQUENCY OF RATING SCORES B-65

Confidence/Attitude Indicators
Small Quantity Cooking and Baking

CRITERION ICI GROUP RATINGS SELF-PACED GROUP
o 1 2 3 4 -0 1 2 3 4
CRITERION l~-Proceeded with 1 2 6 11 12 0 2 9 15 3
. the task without false
starts or trial/error
activity.
CRITERION 2--Attended to 0O 4 6 13 9 0O 4 8 l6 1

own actions and did not
look to others for help
or guidance.

CRITERION 3-~-Stayed focused 1 2 4 14 10 0 4 8 12 5
on the task and did not :
create or participate in

irrelevant conversation or

activity.

CRITERION 4~-When diffi- 2 1l 2 14 10 0 1 8 15 ¢4
culties arose, remained

Ycool under fire" and

took: actions to overcome

them.

CRITERION 5~-Showed concern 1l 1 12 8 9 0 4 10 8 5
for quality by checking .

results of actions as he/she

progressed through the

preparation tasks.

TOTALS 5 10 30 60 50 0 15 43 66 18

PERCENT OF TOTAL A A A S, 9 7 v &
™M QO . )] Q@ o [=] o O o~

~ M ™ -t [y4] < -4

STUDENT ACHIEVEMENT
Confidence/Attitude Indicat ..s
(Based on ratings average of all criteria for each student observation.)

ICI GROUP SELF-PACED GROUP
(Based on 32 student observations) (Based on 29 student observations)
3 ( 9.4%) performed at DLP 0 ( 0.08) performed at DLP
26 (8l1.3%) performed at or above MALP 26 (89.7%) performed at or above MALP
3 ( 9.4%) performed below MALP (nogo) 3 (10.3%) performed below MALP (nogo)

KEY TO RATING SCORES

Did NOT do.

Did but NOT minimally acceptable.

- Did at minimum acceptable level of performance (MALP)
- Did above MALP but not to desired level performance.
Did at DLP for given conditions.

> wN O

D Nk o
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B-66 FREQUENCY OF RATING SCORES

Cooking Skills

o ICI GROUP RATINGS SELF-PACED GROUP
CRITERL o 1 2 3 4 o 1 2 3 4
CRITERION l--Finely shredded o 3 7 3 1 1 1 S5 6 1
fresh cabbage.
CRITERION 2--Diced fresh 0 3 4 7 0 0 3 8 k | 0
sweet pepper (1/2 inch),
CRITERION 3--Sliced fresh 1 2 3 7 1 0O 4 2 6 2
pared cucumber (1/8 inch).
CRITERION 4-- Cutting tomato o 1 3 7 3 0 3 8 1 2
wedges (8).
CRITERION S5--Making a 0 4 5 4 1 1l 3 S 4 1
brown roux.
TOTAL 1 13 22 28 6 2 14 28 20 6
PERCENT OF TOTAL T e T 9 9 2 % 9 v v
-~ ©® ~ © ® & 6 06 ® ®
-~ ®m @ N @ o

STUDERT ACHIEVEMENT
Cooking Skills

(Based on ratings average of all criteria for each student obsarvation.)

ICI GROUP

SELP-PACED GROUP

{Based on 14 student observations) (Based on 14 student cbservations)

0 ( 0.0%) performed at DLP

0.0%) performed at DLP

o{(
10 (71.4s) performed at or above MALP 9 (64.3%) performed at or above MALP
5 (

4 (28.6%) performed below MALP (nogo)

hWwWwN+O
f

35.7%) performed below MALP (nogo)

KEY TO RATING SCORES

Not present (not done).

Present (done) but not minimally acceptable

Present (done) but only minimally acceptable (MALP).
Present (done) above MALP.

Present (done) at desired level for given conditions (DLP).




FREQUENCY OF RAW SCORES B-67

Recipe Conversion

i R keSS St

NUMBER CORRECT ICI GROUP SELF-PACED GROUP

0 2 2
1 1 2
2 0 1
. 3 1 0
4 1 2
5 2 2
6 2 1

7 2 1 ¥

. 8 2 1 :

9 1 1 ‘

10 0 0 ]
11 2 0

12 0 o !

: 13 0 0 1
¢ 14 0 0
; 15 0 0
i 16 0 1
§ 17 ) o
B 18 0 o
i 19 0 0

L STUDENT ACHIEVEMENT

/Racipe Conversion
{Based on number of items correct.)

- ICI GROUP SELF~PACED GROUP
; (Based on 16 students tested) (Based on 14 students tested)
¢ . .
(25.0%) got 0- 3 answers correct 5 (35.78) got 0 - 3 answers correct

(43.8%) got 4- 7 answers correct
(31.3%) got :8-1% answers correct
( 0.0%) got 123-15 answers correct
( 0.0%) got 15-19 answers correct

{(42.9%) got 4 - 7 answers correct
(14.3%) got 8 -11 answers correct
( 0.0%) got 12--15 answers correct
( 7.1%) got 16--19 answers correct

oOownwua
O N




PREQUENCY OF RATING SCORES

Garrison Equipment
(Based on average ratings for each equipment item.)

RATINGS
‘ ICI GROUP SELF-PACED GROUP
EQUIPMENT ITEM 0 1 2 3 4 o 1 2 3 4 -
3]
Milk Dispenser 0 4 0 o 0 1l 1 1 0 o
Hobart Mixer 0 0 1 3 o0 o 0 1 1 o
Coffee Urn 0 0 2 2 0 1 3 1 0 0 -
Meat Slicer o 0 3 2 0 0 1 1 l1 0
Deep Fat Fryer l1 1 o0 o o 1 1 o0 0 o
Convection Oven o 1 2 2 o . 1 2 o0 o0 o
Ice Cream Machine 0 0 0 3 0 1l 1l 0 0 0 , }
Gas Griddle o o 2 1 o o 1 2 0 o0 1
{
TOTAL
PERCENT OF TOTAL 4
Garrison Equipment
(Based on individual ratings for each equipment item.)
RATINGS
ICI GROUP SELF-PACED GROUP
EQUIPMENT ITEM o 1 2 3 4 o 1 2 3 4
Milk Dispenser 3 21 37 0 O 12 5 16 11 1
Hobart Mixer 4 3 6 18 28 2 1 2 9 16
Coffee Urn 0O 0 24 31 6 16 21 32 6 O
Meat Slicer 3 5 13 24 29 1 S 20 14 5
Deep Fat Fryer lé 6 6 0 O 6 18 6 O O
Convection Oven 2 5 32 26 11 11 14 20 0 o
Ice Cream Machine 0 3 7 13 21 7 13 10 0 0 ‘
Gas Griddle 1] 2 16 15 11 o 3 322 10 0 i
TOTAL *
PERCENT OF TOTAL ]
g
STUDENT ACHIEVEMENT ?
(Based on ratings average of all criteria for each student cbservation.) f
ICI GROUP SELF-PACED GROUP .
{Based on 30 student observations; {(Based on 23 student observations) i
0 ( 0.08) performed at DLP 0 ( 0.08) performed at DLP.
23 (76.7%) performed at or above MALP 8 (34.8%) performed at or above MALP
7 (23.3%) performed below MALP (nogo). 15 (§5.28) performed below MALP (nogo).




FREQUENCY OF RATING SCORES
Garrison Equipment

CRITERION

ICI GROUP

SELF-PACED GROUP

CRITERION 1--Checked equipment
before starting to operate it.

CRITERION 2--Explained purpose
for checking.

CRITERION 3--Observed allisafety
precautions before operating.

CRITERION 4--Explained importance
of safety precautions

CRITERION 5--Took the proper
actions to start the equipment.

CRITERION 6--Took the proper
actions to operate the equipment.

CRITERION 7--Explained starting
and operating procedures.

CRITERION 8--~Took the proper
actions to stop the operation.

CRITERION 9--~Explained procedure
for stopping the operation.

CRITERION 10~-Took proper actions
to disassemble for cleaning.

CRITERION ll--Explained dis-
assembling procedure.

CRITERION 12-~-Took proper actions
to clean equipment.

CRITERION 13~-Explained clean-
ing procedure.

CRITERION 14--Took proper
actions to assemble equipment.

CRITERION 15--Explained assem-
bling procedure.

TOTALS

PERCENT OF TOTAL

6.3

141 127 106

1 2
3 7
1 10
3 7
0 8
4 6
3 7
2 11
4 9
2 11
2 9
1 13
8 7
8 7
2 14
2 15
45
1
g A

KEY TO RATING SCORES

0 - pid not do.
1 -
2 -
3 -
4 -
S —— TPV

Did but not minimally acceptable.
Did at minimum acceptable level of performance
Did above MALP but not to desired level (DLP).
Did at DLP for given conditions.

o 1 2
1 8 10
2 4 11
S 4 10
3 2 13
4 8 S
5 7 5§
5 8 5
3 5 8
3 4 1
5 5 8
4 5 9
3 7 10
3 6 9
4 3 13
4 4 4
54 80 138
~ M
5 8 g
(MALP) .

14.5
6.4
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Garrison Equipment
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EQUIPMENT KEY

ICI GROUP SUMMARY RATINGS
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G = Ice Cream Machine

E = Deep Fat Fryer
H = Gas Griddle

F = Convection Oven

A = Milk Dispenser

B = Hobart Mixer

C = Coffee Urn
D = Meat Slicer
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SELF-PACED GROUP SUMMARY RATINGS

BQUIPMENT KEY

E = Deep Fat Fryer

F = Convection Oven

594
1.6

Parcent of Possible 43.1

Total
Mean

G = Ice Cream Machine
H = Gas Griddle

A = Milk Dispenser

B = Hobart Mixer

C = Coffee Urn
D = Meat Slicer
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RECIPE CONVERSION SCORES

SELP-PACED GROUP
Cycla 1

Student I

Corxect

tems

Percent

ICI GROUP
Cycle 1
Items
Student Qoxrect Percent

1 1 5.3
2 0 0.0
3 .1 36.8
7 8 42,1

8 - -
9 4 21.1
10 S 26.3
11 9 47.4

12 - -
14 8 42.1
16 6 31.6
17 0 0.0
18 6 31.6
22 11 57.9
23 3 15.8
33 7 36.8
34 11 57.9
36 5 26.3

STUDENTS N 16
GROUP TOTAL 9l

PERCENT OF POSSIBLE 29.9
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68

25.6

Maximum possible score = 19 items correct




B-89

CYCLE 1 RATINGS

Reaction Sv-vays




r—'———'—————-——-—-—-—-—-——-—-——_‘

8-90 ICI GROUP
15 JuLy

REACTION SURVEY
Task Competencies

TASK COMPETENCY ICI GROUP SELF-PACED GROUP

:
z
é
z

1. Read and follow recipe cards. 12 34 2.8 7 15 2.1 ‘
2. Prepare food for proper: taste and flavor 11 30 2.2 8 17 2.1

consistency and texture 11 29 1.6 8 15 1.9 1
appearance 11 29 2.6 8 15 1.9
garnish 11 28 2.5 8 19 1.9
3. Prepare and maintain work area. 12 35 2.9 8 20 2.5
4. Use sanitation and safety procedures. 12 as 2.9 8 23 2.9
5. Use "clean as you go" procedures. 12 33 2.8 8 19 2,4
6. Prepare food items without waste. 12 30 2.5 8 22 2.8
7. Use a knife properly to: slice 12 35 2.9 8 21 2.6
shred 12 29 2.4 8 17 2.1
cube 12 28 2.3 8 18 2.3
dice 12 33 2.8 7 16 2.3
chop 12 36 3.0 8 18 2.3
mince 12 k3 3.0 8 20 2.5
8. Use procedures to: weigh dry ingredients 12 32 2.7 8 20 2.5
measure liquid ingredients 12 32 3.7 8 19 2.4
9. Use proper procedures for: soups 12 33 2.8 8 19 2.4
' salads 11 3l 2.8 8 24 3.0
basic sauces 11 28 2.5 8 15 1.9
10. Prepare bakery items: quick breads 12 28 2.3 8 15 1.5
cookies 12 27 2.3 8 19 2.4
cakeas 12 33 2.7 8 20 2.5
rolls 12 k> § 2.6 8 17 2.1
pies 12 27 2.3 8 16 2.0
11. Prepare meat & other items by: baking 12 33 2.3 7 20 2.9
roasting 12 3l 2.6 7 12 1.7
frying 11 33 3.0 3 18 2.6
braising 1 28 2.5 7 14 2.0
stewing or boiling 11 22 2.6 7 11 1.6
12, Start, operate, and maintain: mixer 12 k! ] 2.8 8 23 2.9
slicer 12 33 2.8 8 13 1.6
coffee urn 12 34 2.8 8 8 1.0
milk dispenser 12 38 2.9 8 15 1.9
oven 12 32 2.9 8 19 2.4
deep fat fryer 11 29 2.6 8 16 2.0
13. Explain purpose & function of: mixer 11 3l 2.8 8 22 2.8
slicer 11 30 2.2 8 14 1.8
coffee urn 11 33 3.0 8 8 1.0
milk dispenser 11 32 2.9 8 17 2.1
oven 11 27 2.5 8 16 2.0
deep fat fryer 11 20 2.8 8 14 1.8
14. Convert reacipes. 11 25 2.3 7 6 0.9
15. Ask proper questions about preparing food 11 k) 3.5 7 21 3.0
16. Ask proper questions about operating equip. 11 . 3¥ 3.0 7 21 3.0
TOTALS 521 1342 2.6 350 763 2.2




ICI AND SELF-PACED GROUPS B-91
15 JuLY
RBACTION SURVEY
The Training Program
ICI GROUP SELF-PACED GROUP
ASPECTS OF TRAINING PROGRAM N TOTAL MEAN N TOTAL
1. Before each lesson, I was told what I was
going to learn and why I needed to learn it. 12 47 3.9 8 22 2.8
{*)2. My instructor demonstrated each thing I
was to learn. 12 46 3.8 8 17+ 2.1
3. My instructor made sure I understood what
to do before I actually did it. 12 46 3.8 8 26 3.3
4. I was told not only what I needed to cor
rect but also what I was doing right. 12 40 3.3 8 26 3.3
5. My instructor had me learn the reasons
for doing things in a particular way. 12 44 3.7 8 34 3.0
(*)6. I was asked to explain what I was
learning. 12 44 3.7 8 28 3,5+
{(*) 7. During class, I was encouraged to share
my ideas with other students. 12 43 3.6 8 2 0.3*
8. I was treated with respect by my
instructor. 12 38 3.8 8 28 3.5
(@)9. Time was wasted doing nothing or doing
things that did not help me learn. 12 10 0.8 8 8 1.0
10. My instructor took the time to help me
understand without "putting me down". 12 44 3.7 8 22 2.8
11. I was able to read and understand the
written material I was given 12 39 3.3 8 26 3.3
12. The instruction was too fast for me to
follow what was going on. 12 9 0.8 8 20 2.5
13. The instruction was too slow and I got
bored. 12 v 1.7 -] 6 0.8
UNADJUSTED TOTALS 156 505 3.237 104 271 2.606
(*) ADJUSTED TOTALS 120 372 3.100 80 224 2.800

NOTES :
(*) Statements apply only to ICI training.

(@) Ratings inverted for group totals because of the way statement is worded.

Ratings not counted in adjusted total.

S
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Evaluation
Learning Strategies Training Program
94B10
Fort Lee Virginia

DATA FROM CYCLE 2
Groups Starting Training 19 August 1981

B-93




== DAIVN NI TVNOSHAd --

*ITQRITVAR 30U wIWp sewdypul (-)
*39W J0U SUA IH IO JO UT IYDBIY I0 06 JO 9X00S pavpuels ® jo e31sTnbezexd #8100 SMIVOTPUI (s)

£€=(s) =z . €=ON
0 B8°t6 0°88 9°96 p°68 0°98 6°P8 9°p6 L°E6 T°C6 S°c6 €°IT S=N YT T°1z Z=WY FIOVEIAV 4NOMD
_ 6=0 TT=\d
0 88 S8 P6 B VY.L 6L 86 S6 16 18 [4 ¢ b F{ 8Y w q 6T sV
0 €0T 80T ZIT S6 96 SOT 60T €01 TIT 00T Tt o N 61 w ‘q 8z LG
0 9. 6L 69 8 8L €8 08 69 (s)LL 88 4 4 > W 61 w q Lz SUDSIOS
0 L6 86 ¢6 06 88 9L 8 16 06 TOT oT o N oz w q 9z DOD
0 86 98 T8 %L 6 9L €6, 9 16 66 14 o) W 61 ON L 114 aoon
0 18 8, 988 (8 689 69 ¥6 06 (s)TL S8 2T N W 44 v q | £4 AFTOON
0 T6 LL 8BIT ¥8 88 ¥8 €6 €OT 76 €6 zT b} W 61 N q 97 -y
0 -~ 60T POT LOT 90T €IT €IT 1T 0zt 90T 4§ N W 43 W v [ SNITIOO
0 Z8 8 ¥8 98 €8 S8 18 T8 €6 98 . 1T N N 8T w Y 8 SNIDD0T
0 S8 €8 08 06 6 98 SL 18 (s)iL S8 4 N N 2 uv \ § L STIINVG
0 €E0T (L (OT 68 8L 08 ZTOT OO1 06 16 A | 4 W 81 i ¥ 9 SSVID
0 - - - - - - - - - - 6 4 W 62 ON ¥ S ZIHONNS
0 P0T 16 66 POT 26 S8 S6 POY v6 VoI o1 o) N 61 W ¢ v NOSNVH
0 - - - - - - - - - -- A § o H ze w | | € NOLSONIAIT
0 LTIT L6 TIT SOT 60T 66 POT 801 £E1T Yol ot o) R 12 w \'d 4 ONINT
0 €6 8 OIT ¥». 95 89 VYOI S6 €6 98 (A N a oz w  § 1 NOIONTHSYM
TVd 08 IS T WW W Td¥ ¥4 00 » 30 ToA07] . .
1% s01005 A1833%@ epRITIdY -onpg oowy xes ©obvy °"dwoD qel oN INIANLS

-~ SIMEN UF [euoszag --
SOILSTHALOWIVHD INIINLS

3snbny 6T--z 91240
ancds 101

B-94




B-95

== ZMNIVN NI TNNOSY3d --
i

. ‘ITqRITRAR 30U VIED SIVOTPUY (-)
.unauocnn:ubu.uhon._.,uonm«nuoomuoouoonvuﬂcﬂnuacuoou«n«svououmo-usoo3»3«0.5?;

Z=(s) €2 cnd Z=ON
0O €°68 T°16 6°Z6 L°88 6°98 L°L8 T°C6 0°Z6 6°06 £°T6 T°0T p=N P61 OV FOVHIAY dNOMD
‘ L 1T
L= TT=vY
O 28 9 96 06 66 66 98 L8 00T 26 0T 92 K 81 w g ot BONODD
0O 8 08 98 S8 6/ P.L 98 S6 $6 <8 ZI N W 8T W v o€z NOQHOD
O (6 LOT OOT 68 80T EIT €OT 86 0zT 26 2T 5 W et W v zz ONTHHS30d
0O (L 2@ 18 (8 69 I 16 9L 08 86 2T N W 62 W v T QEV4dsHS
O 88 08 €6 TL 8L LL (8 (8 (s)€8 68 ZT Zz 4 61 W € o NOIONTOAV
0O €8 P 6L 06 S8 S8 POT LOT 06 T6 ZT 9 K 12 W v 6T ¥230000
0O €6 P6 20T 28 98 96 SOT V6 86 S8 T o 4 oz w v et ¥aTTEN
0 28 8 16 16 86 €6 8 €6 v8 b6 2T o W 8t w ¥ 1 ZaNOTHA0N
0 - . e e e e e - - 0 Z W 61 W g st A1Dnid
O 9. OT T8 90T 06 (6 86 SL 98 06 2T 9o W 81 W R S | sanor
0 92T ®IT 2ZTT 20T SOT 86 80T 921 06  SOT ITT o W o0z N a €1 AQHOD oM
0 = = = = e < =« = - - 0 Z W 61 o8 g 1 viTuns
0O 9 18 20T L8 L 9L (8 (8 98 06 €T N a T2 W € 11 NOSXOVL
0 8 O.L 26 8 T.L 2L 8L 6L (s)6L S8 2T M W 1T W g or LlInaq
TVd 0§ IS T WH W T3 vVa 00 . I 40 Tor07 ]
1TV ' sexoos Axe33vg epn3yady -onpg ®°% X°S o6y dmxO QU1 oM INSANLS

== 9INJUN UY TOUOSIDI —-
SOILSTHALOVIVHD INAANLS

asnboy 6Y--¢ 91240
aNCYD QIOVd-J13S




B-96 ICI GROUP
Cycle 2-~19 August

COMPOSITE RATINGS
~ Percent of Possible Scores

COOKING BAKING COMBINED SKILLS TOTAL
» [ ] [ ]
, : o f P :f
[} - ]
=4 o L+ L] L] o - ]
g g 8§ & i g 343 3
o o 2 8 o § a § d 3
(7] - [-Y 8 - -9 O 2] [-¥ 8 [7] 8
POSSIBLE = 48 44 20 60 44 20 108 88 40 20 268
. 10 18 10 @2 28 1 52 46 21 12 131
1y 20.8 40.9 50.0 70.0 63.6 55.0 48.1 52.3 52.5 60.0 48.8
, N 29 25 13 3 23 12 64 48 25 - 137
N 60.4 56.8 65.0 58.3 52.3 60.0 59.3 54.5 62.5 - 55,2(%)
; N - - - - - - - - - 6 6
s - - - - - - - - - 30.0 30.0(%*)
4 N 24 24 12 39 38 13 63 52 25 - 140
. 50.0 54.5 60.0 65.0 63.6 65.0 58.3 59.1 62.5 - 56.5(%)
s N 33 272 12 48 28 16 81 55 28 - 164 ?
Iy 68.6 61.4 60.0 80.0 63.6 80.0 75.0 62.5 70.0 - 6611(*) ]
e N 21 23 12 22 19 1 43 42 23 10 18
: 43.8 52.3 60.0 36.7 43.2 55.0 39.8 47.7 57.5 50.0 44.0
, N 26 23 1 3% 24 14 61 47 25 - 133 <
‘s 54.2 52.3 ' 55.0 58.3 54.5 70.0 56.5 53.4 62.5 - 53.6(%)
g N 18 32 12 3 29 18 56 61 30 11 158
8 37.5 72.7 60.0 63.3 65.9 90.0 51.9 69.3 75.0 55.0 59.0
9 ¥ 26 33 16 Y 18 11 73 51 27 13 165 :
s 54.2 75.0 80.0 78.3 40.1 55.0 67.6 58.0 67.5 70.0 61.6
6 N 28 26 15 3¢ 30 17 62 56 32 - 150
: 58.3 59.1 75.0 56.7 68.2 85.0 57.4 63.6 80.0 - 60.5(%)
2 M 26 20 13 38 34 17 64 54 30 6 154
S 54.2 45.5 65.0 63.3 77.2 85.0 59.3 61.4 75.0 30.0 52.5
25 N 22 29 10 46 32 16 68 61 26 - 155
: 45.8 65.9 50.0 7.7 72.7 80.0 63.0 69.3 65.0 - 62.5(*) ;
w6 M 27 18 10 3 26 14 63 44 24 8 139 ‘ﬂ
s 58.3 40.9 50.0 60.0 59.1 70.0 58.3 50.0 60.0 40.0 51.9 ]
5 N 29 30 15 2 35 15 71 65 30 8 174 5
s 60.4 68.2 75.0 70.0 79.5 75.0 65.7 73.9 75.0 40.0 64.9
2 N 33 31 19 41 25 16 74 56 35 12 177
. 68.8 70.5 95.0 68.3 56.8 60.0 68.5 63.6 87.5 60.0 66.0
29 N 20 25 12 43 24 13 63 49 25 7 144
s 41.7 56.8 60.0 71.7 S4.5 65.0 58.3 55.7 62.5 35.0 53.7
QEDUP N 372 384 192 586 403 214 958 787 406 9% 2245

TfOTAL & S1.7 58.2 64.0 65.1 61.1 71.3 = 59.1 59.6 67.7 47.0 57.270

(*) Adjusted. Absen: from duty during Cooking Skills evaluation.
(**) Adjusted. Absent from duty during Small Quantity Cooking and Baking evaluation.




SELF-PACED GROUP
Cycle 2--19 Augusat

COMPOSITE RATINGS
Percent of Possible Scores

B-97 ‘

COOKING BAKING COMBINED SKILLS TOTAL
: 8 T 8 : 8
o ] 3 4 g ] g o
= L] i -] ] L.} '8 [ ]
[ ] o oed -t 4 vy
'5 § “ a Q - 8 'Y X~ ]
o o g ] 8 5 9 g he Y
3 S 5 8 s & 8 2 B 8 §% 2
POSSIBLE = 48 44 439 60 44 20 108 88 40 20 268
10 N 31 34 15 37 28 15 68 62 30 - 160
L 64.6 77.3 75.0 6l1.7 63.6 75.0 63.0 70.5 175.0 - 64.5(*)
1 N 25 19 10 36 3l 12 6l 50 22 12 145
[ Y 52.1 43.2 50.0 60.0 70.5 60.0 56.5 56.8 55.0 60.0 54.1 b
12 N 30 23 12 42 34 19 72 57 3l 15 175 ]
3 62.5 52.3 60.0 70.0 77.3 95.0 66.7 64.8 77.5 75.0 65.3
13 N 18 31 17 - 37 21 13 55 52 30 17 154
S 37.5 70.5 85.0 61.7 47.7 65.0 50.9 59.1 75.0 85.0 57.5
14 N 22 21 10 19 25 12 41 46 22 8 117
S 45.8 47.7 50.0 31.7 56.8 60.0 38.0 52.3 55.0 40.0 43.7
15 N 25 36 17 35 22 12 60 58 29 7 154
s 52.1 81.8 85.0 8.3 50.0 60.0 55.6 65.9 72.5 35.0 57.5
9
17 N 31 22 10 34 28 13 65 50 23 12 150
Y 64.6 50.0 50.0 56.7 6l1l.4 65.0 60.2 56.8 57.5 60.0 56.0
18 N 26 23 13 30 27 12 56 50 25 7 138
54.2 52.3 65.0 $0.0 61.4 60.0 51.9 56.8 62.5 35.0 .81.5
19 N 25 26 14 41 28 15 66 54 29 9 158
[ 3 s2.1 59.1 70.0 68.3 61.4 75.0 61.1 6l1l.4 72.5 45.0 59.0
20 N 18 20 11 28 21 12 46 41 23 11l 121
) 37.5 45.5 655.0 46.7 47.7 60.0 42.6 46.6 57.5 55.0 45.1
21 N 19 - 21 13 31 21 11 50 42 24 9 125
3 59.6 47.7 65.0 51.7 47.7 55.0 46.3 47.7 60.0 45.0 46.6
22 N 23 23 13 36 30 14 59 53 27 10 149
3 47.9 52.3 65.0 60.0 68.2 70.0 54.6 60.2 67.5 50.0 55.6
23 N 21 23 9 31 22 12 52 45 21 - 118
S 43.8 52.3 45.0 51.7 50.0 60.0 48.1 51.1 S2.5 - 47.6(*)
30 N 13 22 8 35 29 18 48 51 26 7 132
S 27.1 50.0 40.0 58.3 65.9 90.0 44.4 58.0 65.0 35.0 49.3
GRO'"P N 327 344 172 472 367 190 799 711 362 124 1996
TOTAL § 48.7 55.8 62.3 56.2 59.6 67.9 52.8 57.7 64.6 51.7 $3.770

(*) Adjusted. Absent from duty during Cooking Skills evaluation.
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PREQUENCY OF RATING SCORES
Cycle 2 == 19 August

Completion Tasks -- Food Items
Small Quantity Cooking and Baking

RATINGS
ICI GROUP SELP-PACED GROUP
FOOD ITEM 0.1 2 3 4 0o 1 2 3 4
Potato Salad )
1 aldorf Salad 0 3 10 1 1 0 3 6 1 1 :
Vegetable Soup
2 em igatawny Soup 0 2 9 2 o 0 ¢ 5 2 o0
Baked Macaroni and Cheese
3 chicken Fried Stea 0O 5 8 2 o 0 2 10 2 o .
French Fried Onion Rings
4 Cauliflower Au Gratin -6 5 3 0 0 ¢ 6 4 o0
5 Baking Powder Biscuits 1 ¢4 4 4 2 1 7 5 1 o
6 Plain Muffins ' 0o 31 2 o o 5 6 3 o0
]
7 French Toast 0 1l 3 1 0 ] 2 6 2 1l
8 Plain Omelet 0 1 6 3 (4] 0 (4] 4 0 O
9 Chocolate Cake ‘ 0 1 4 8 2 o 0 7 5 1
10 Butter Cream Frosting 1 0 7 5 2 0O 0 1l 2 1
. TorAL. 22 66 31 7 27 6522 4 :

PERCENT OF TOTAL

1.5
19.7
50.0
23.5
5.3
0.8
o7
.6
18.5

3.4

KEY TO RATING SCORES

Not present (not done).

Present (done) but not minimally acceptable.

Present (done) but only minimally acceptable (MALP).

3 - Present (done) above MALP.

4.~ Present (done) at desired level for given conditions (DLP).

N~ O
]
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FREQUENCY OF RATING SCORES
Cycle 2 -- 19 August

Completion Tasks -- Food Items
Small Quantity Cooking and Baking

8-101

T
CRITERION ICI GROUP RATINGS SELF-PACED GROUP
o 1 2 3 4 o 1 2 3 4
CRITERION l--Taste/Flavor 2 11 50 S1 18 1l 19 48 46
CRITERION 2--AppeArance 2 20 59 37 14 1l 21 61 27
CRITERION 3--Texture/Consistancy 2 21 53 37 19 1l 24 50 35
TOTALS 6 52 162 125 51 3 64 159 108 23

[, n ()
. ) )
~ b4 [=]
-l - L]

0.8

PERCENT OF TOTAL

1.
13.1
40.9
31.6
12,9

-
[3
v

STUDENT ACHIEVEMENT
Completion Tasks -- Food Items
(Based on ratings average of all criteria for each item prepared.)

ICI GROUP . SELF~PACED GROUP
(Based on 132 items prepared) (Based on 119 items prepared)

7 ( 5.3%) prepared at DLP 4 ( 3.48) prepared at DLP
97 (73.5%) prepared at or above MALP 87 (73.18) prepared at or above MALP
28 (21.28) prepared below MALP (nogo) 28 (23.5%) prepared below MALP (nogo)

KEY TO RATING SCORES

Not present (not done).

Present (done) but not minimally acceptable.

Present (done) but only minimally acceptable (MALP).
Present (done) above MALP.

Present (done) at desired level for given conditions {(DLP).

& Wwh-Oo
]




B-102 PREQUENCY OF RATING SCORES

Cycle 2 -- 19 August

Procedures
Small Quantity Cooking and Baking

SO P

RATINGS

CRITERION ICI GROUP SELF-PACED GROUP
o 1 2 3 4 0O 1 2 3 4 ;
CRITERION l--Washed Hands. 1 0 8 12 9 0 1 6 14 7
CRITERION 2--Read complete 0] 3 10 13 4 0O 4 11 12 1
recipe. .
CRITERION 3~-Checked equip- 0 1 13 15 1 .13 o1 1 2 ]
ment to be used. |
CRITERION 4--Assembled all 0 2 13 12 3 0o 2 1 12 3 ]
needed utensils.
CRITERION 5--Assembled all 0O 2 13 12 13 o 1 13 12 2
needed ingredients.
CRITERION 6--Followed the 0O 4 18 8 0O 0 10 10 8 O
recipe procedures.
CRITERION 7--Used proper 0 9 12 8 1 1 8 14 5 0
sanitation and safety proced.
CRITERION 8--Prepared food 2 2 8 15 3 0 2 12 12 2
item without waste. 4
CRITERION 9--Performed each 1 8 12 9 0 0 8 10 10 o
cooking skill properly.
CRITERION 10--Used "clean as 0O 4 16 10 0 1 6 15 5 1
you go" procedures.
CRITERION ll--Cleaned self/ 1 5 10 13 1 l1 4 14 8 1
utensils/work area after
completion of task, v
TOTALS 5 40 133 127 25 4 49 127 109 19 ]
PERCENT OF TOTAL “ 3TN T S
: -~ o~ ® ™~ Y = -
. ed - -t - ™

STUDENT ACHIEVEMENT
Procedures
(Based on ratings average of all criteria for each student cbservation.)

ICI GROUP SELF-PACED GROUP
(Based on 30 student cbservations) (Based on 29 student observations)
0 ( 0.08) performed at DLP 0 ( 0.08) pexformed at DLP
25 (83.3%) performed at or above MALP. 25 (86.28) performed at or above MALP
S (16.7%) performed below MALP (nogo) 4 (13.8%) performed below MALP (nogo)




FREQUENCY OF RATING SCORES 8-103
Cycle 2 -- 19 August

Confidence/Attitude Indicators
Small Quantity Cooking and Baking

CRITERION ICI GROUP Mg SELF~-PACED GROUP
0O 1 2 3 4 0o 1 2 3 4
CRITERION l--Proceeded with 0 2 8 16 4 0 2 10 14 2
the task without false
starts or trial/error
activity.
CRITERION 2--Attended to 0 2 6 19 3 0 1 9 14 4
own actions and did not
look to others for help
or guidance.
CRITERION 3--Stayed focused 0 2 7 15 6 0 l 6 19 2
on the task and did not
create or participate in
irrelevant conversation or
activity.
CRITERION 4--When diffi- 0 0 11 17 2 0O 0 12 15 1
culties arose, remained
*cool under fire" and
took actions to overcome
thema.
CRITERION 5-~Showed concern 0 5 7 16 2 (] 7 8 9 3
for quality by checking
results of actions as he/she
progressed through the
Ltgnration tasks.
TOTALS 0 11 39 83 17 0 11 45 71 12
PERCENT OF TOTAL 9" 9 a9 " g & ¢ A o
o~ © M 6 N & ~ ®
N nn - ™ wn
STUDENT ACHIEVEMENT /
Confidence/Attitude Indicators
(Based on ratings average of all criteria for each student observation.)
ICTI GROUP SELF-PACED GROUP.
(Based on 30 student observations (Based on 28 student observations)
0 ( 0.08) performed at DLP 0 ( 0.0%) performed at DLP
30 ( 1008) performed at or above MALP 27 (96.4%) performed at or above MALP
0 ( 0.08%) performed below MALP (nogo) 1 ( 3.6%) performed below MALP (nogo)




B-104 PREQUENCY OF RATING SCORES
Cycle 2 -- 19 August

" Cooking Skills

CRITERION ICT GROUP RATINGS SELF-PACED GROUP
0 1 2 3 a4 0 1 2 3 4
CRITERION 1-~Finely shredded 0 3 5 2 o 0 0 10 1 1
fresh cabbage.
CRITERION 2--Diced fresh 0 5 3 2 0 0 2 8 1 1
sweet pepper (1/2 inch). :
CRITERION 3--Sliced fresh o 4 3 3 0 1 1 5 4 1
pared cucumber (1/8 inch).
CRITERION 4--Cutting tomato o 0o 7 2 1 0 5 4 2 1
wedges (8).
CRITERION 5--Making a 2 3 4 0 1 2 1 7 1 1
brow:.: roux.
 TOTALS 2 15 22 9 2 3 9 34 9 5
PERCENT OF TOTAL < o Q' 6 ‘: .,; »n gf "; Qf
™M < -t -4 ]

STUDENT ACHIEVEMENT

Cooking Skills
{(Based on ratings average of all criteria for each student obsexvation.)

{(Based on 10 student observations)

0 (. 0.08) performed at DLP
S (50.08) performed at or above MALP
S (50.0%) performed below MALP (nogo)

0 ( 0.0%) performed at DLP

(Based on 12 student cbservations)

6 (50.0%) performed at or above MALP
6 (50.0%) performed below MALP (nogo)




FREQUENCY OF RAW SCORES
Recipe Conversion

B-~105

NUMBER CORRECT

ICI GROUP SELP-PACED GROUP

CoOoOdOUMEBWNMFO

OCONOONOKFOFONOOOKFMMFNW

COO0COHOMMMOOOMNMNMNNMMFOMNO M

N W W

STUDENT ACHIEVEMENT
Recipe Conversion

(Based on number of items correct.)

ICI GROUP

(Based on 16 student tested)

(43.8%)
( 6.3%)
(18.8%)
(18.8%)
(12.5%)

got 0-3 answers
got 4-7 answers
got 8-1l1 answers
got 12-15 answers
got 15-19 answers

correct
correct
correct
correct
correct

SELF-PACED GROUP

(Based on.l4 students tested)

3 (21.4%)
5 (35.7%)
2 (14.3%)
4 (28.6%)
0 ( 0.08)

got 0-3 answers
got 4-7 answers
got 8-l11 answers
got 12-15 answers
got 15-19 answers

correct
correct
correct
correct
correct




8-106 FREQUENCY OF RATING SCORES

Garrison Equipment
(Based on average ratings for each squipment item.)

RATINGS
ICI GROUP SELF-PACED GROUP
EQUIPMENT ITEM o 1 2 3 4 o 1 2 3 4
Milk Dispenser o O 3 2 0 c 1 2 0 0
Hobart Mixer 0 0 2 2 1l 0 2 l1 0 o
Coffee Urn 0 2 2 0 o0 2 1 0 o0 o0
Meat Slicer 0 2 1 0 (o] 1 2 0 0 0
Deep Fat Fryer o 2 1 o0 O 1 1 o0 0 o
Convection Oven o 1 2 o0 O o 3 2 0 o
Ice Cream Machine 0 0 2 0 0 l1 4 O o o0
Gas Griddle 0 0 6 0 0 0 0 3 [¢] (V]
TOTALS 0 7 19 4 1 S 14 8 0
PERCENT OF TOTAL e e "% “ % % 9 9
s fd g S d & °
Garrison Equipment )
{Based on individual ratings for each equipment item.)
o RATINGS
ICI GROUP SELP-Paced Group
EQUIPHENT ITEM o 1 2 3 4 o 1 2 3 4 )
Milk Dispenser 0 1l 13 M 27 0 14 21 10 0 ‘
Hobart Mixer 0 2 21 16 36 2 6 33 4 O
Coffee Uxrn 2 18 34 6 0 16 25 4 0 0
Meat Slicer 0 10 27 8 0 2 31 12 0 (¢]
Deep Fat Fryer 0 11 25 9 O 14 16 0 © O i
Convection Oven 0 0 18 26 1 0 14 S5 6 0O
Ice Cream Machine 0O 4 14 9 3 12 39 17 7 o
Gas Griddle 0 1 25 64 O O 0 20 25 ©
TOTALS 2 47 177 172 67 46 145 162 52 (1]
®* O - © w e ® o ® o
PERCENT OF TOTAL P 4 8 g & © .
-y ~ (] -l -4 - -t *
|
STUDENT ACHIEVEMENT '
(Based on ratings average of all criteria for each studant cbeservation.)
ICI GROUP SELF-PACED GROUP M
(Based on 31 student observations) (Based on 27 student abservations)
-1 ( 3.20) performed at DLP 0 ( 0.08) performed at DLLP

24 (77.4%) performed at or above MALP 8 (29.68) performed at or above MALP
6 (19.48) perfomred below MALP (nogo) 19 (70.48) performed below MALP (nogo)




FREQUENCY OF RATING SCORES
Garrison Equipment

B-107

CRITERION ICI GROUP RATINGS  spLr-PACED GROUP
o 1 2 3 4 o 1 2 3 4
CRITERION l-~Checked equipment 0 1 12 15 3 l1 9 13 4 0o
baefore starting to operate it. .
CRITERION 2--Explained purpose 0 1 10 16 4 l1 8 13 5 o0
for checking.
CRITERION 3--Observed all safety 0 4 10 11 6 2 8 1l1 6 0
precautions before operating.
CRITERION 4--Explained importance 0 1 12 12 6 2 7 11 7 0
of safety precautions.
CRITERION 5--Took the proper 0 2 15 9 5 4 10 12 1 o
actions o start the equipment.
CRITERION 6--Took the proper (o} 3 16 7 5 5 9 12 1 0
actions to operate the equipment. -
CRITERION 7--Explained starting o 3 11 13 4 3 13 9 2 0
and operating procedures.
CRITERION 8--Took the proper 0 1 14 11 5 4 13 8 2 O
actions to stop the operation.
CRITERION 9--Explained procedure 0 1 16 10 4 2 10 12 2 o
for stopping the operation.
CRITERION 10--Took proper actions I 4 9 13 4 1 14 8 ¢ O
to disassemble for cleaning.
CRITERION 11-- Explained dis- 1 4 8 13 5 4 8 10 5 O
assembling procedure.
CRITERION 12--Took proper actions 0 6 12 10 3 S 8 10 4 0
to clean equipment.
CRITERION l3--Explained clean~ 0 7 9 12 3 5 9 10 3 0
ing procedure.
CRITERION l4--Took proper 0 S5 11 10 5 3 10 11 3 O
actions to assemble equipment.
CRITERION 15--Explained assem- 0 4 12 10 5 3 9 12 3 o
bling procedure.
TOTALS 2 47 177 172 67 46 145 162 52 0
PERCENT OF TOTAL « = A o = *®T @ © @ o©
6 6 ® &~ « ~ nw 6 & o
(=] ™M [} () ~ ™ < L]

KEY TO RATING SCORES

pid not do

& WwN+O
]

pid but not minimally acceptable

Did at minimum acceptable level of performance (MALP).

Did above MALP but not to desired level.

Did at desired level of performance for given conditions (DLP).
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ICI GROUP
Cycle 2--19 August
COMPLETION TASK RATINGS
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ICI GROUP SUMMARY RATINGS

Total

Mean
Percent of Possible 63.7
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E = Deep Fat Fryer

F = Convection Oven
G = Ice Cream Machine
H = Gas Griddle
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EQUIPMENT KEY
A = Milk Dispenser

B = Hobart Mixer
C = Coffee Urn
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D = Meat Slicer
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SELF~PACED GROUP
Cycle 2~--19 August
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SELF-PACED GROUP SUMMARY RATINGS
Total
Mean
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E = Deep Fat Fryer
P = Convection Oven
G = Ice Cream Machine

H = Gas Griddle
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EQUIPMENT KEY
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A = Milk Dispenser

B = Hobart Mixer
C = Qoffee Urn

D = Meat Slicer
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? 8-126
RECIPE CONVERSION SCORES
ICI GROUP SELF-PACED GROUP
Cycle 2--19 August Cycle 2--19 August
Items Items
smd‘m'_goruct Perxcent Student Correct Pezcent
1 4 21.1 10 6 31.6 oo
2 10 52.6 11 6 31.6
3 14 73.7 12 8 42.1
4 0 0.0 13 3 15.8
'S 1 5.3 14 1] 0.0
6 14 73.7 15 8 42.1
7 3 15.8 17 7 36.8 .
8 o 0.0 18 7 36.8 :
9 17 89.5 19 S 26.3 :
16 2 10.5 20 1l 5.3
24 8 42.1 21 12 63.2
25 1] 0.0 22 15 78.9 }
26 1 5.3 23 13 68.4
27 8 42.1 30 12 63.2
28 17 89.5
29 12 63.2
STUDENTS N 16 ' 14
GROUP TOTAL 111 103
PERCENT OF POSSIBLE 36.5 38.7
Maximun possible score = 19 items correct
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B-128 ICI AND SELP-PACED GROUPS
Cycle 2--19 August

REACTION SURVEY
Task Competencies

OMPETENCY ICI GROUP SELF-PACED GROUP
TASK N TOTAL MEAN N TOTAL MEAN
1. Read and follow recipe cards. 10 27 2.7 13 31 2.4

2. Preapre food for proper: taste and flavor 10 26 2.6 12 32 2.7 .

consistency and texture 10 24 2.4 12 30 2.5

appearance 10 24 2.4 12 30 2.5

garnish 10 23 2.3 12 28 2.3

3. Prepare and maintain work area. 12 32 2.7 13 35 2.7

4. Use sanitation and safety procedures. 12 34 2.8 13 35 2.7

5. Use "clean as you go" procedures. 12 34 2.8 13 32 2.5
6. Prepare food items without waste. 12 29 2.4 13 33 2.5 ;
7. Use a knife properly to: slice 11 29 2.6 12 33 2.8 :

shred 11 26 2.4 12 28 2.3

cube 11 28 2.5 12 31 2.6

dice 11 29 2.6 12 32 2.7

~ chop 11 30 2.7 12 32 2.7

mince 11 28 2.5 12 24 2.0

8. Use procedures to: weigh dry ingredients 12 32 2.7 12 33 2.8

measure liquid ingredients 11 30 2.7 12 33 2.8

9. Use proper procedures for: soups - 12 3 2.6 12 34 2.8

salads = 12 34 2.8 12 33 2.8
basic sauces 10 26 2.6 12 28 2.3 '

10. Prepare bakery items: quick breads 11 31 2.8 12 31 2.6

' cookies 12 34 2.8 12 34 2.8

cakes 12 33 2.8 12 31 2.6

rolls 1l 32 2.9 12 313 2.8

pies 12 22 2.8 12 31 2.6

11. Prepare meat & other items by: baking 12 31 2.6 12 32 2.7

roasting 11 29 2.9 12 37 2.3

. fxrying 12 31 2.6 12 31 2.6

' braising 11 23 2.1 12 29 2.4

stewing or boiling 11 26 2.4 12 26 2.2

12; Start, operate, and maintain: mixer 12 32 2.7 12 33 a.8

slicer 12 28 2.3 12 27 2.3

coffee urn 12 29 2.4 12 20 1.7

milk dispenser 12 31 2.6 12 33 2.8

oven 12 30 2.5 12 25 2.1

deep fat fryer 12 30 2.5 12 29 2.4

13. Explain purpose and function of: mixer 12 29 2.4 12 28 2.3

slicer 12 26 2.2 12 21 1.8

coffees urn 12 27 2.3 12 18 1.5

milk dispenser 12 29 2.4 12 26 2.2

oven 12 26 2.2 12 20 1.7

deep fat fryer 12 28 2.3 12 21 1.6

14. Convert recipes. 11 24 2.2 12 27 2.3

15..Ask proper questions about preparing food. 11 30 2.7 12 35 2.9

16. Ask proper questions to operate equipment i 30 2.7 12 37 3.1

:

GROUP TOTALS 513 1308 2.549 545 1332




ICI AND SELF-PACED GROUPS B-129
Cycle 2---19 August

REACTION SURVEY
The Training Program

| ICI GROUP SELF~PACED GROUP ;
w{ ASPECTS OF THE TRAINING PROGRAM N TOTAL N TOTAL ‘
P 1. Before each lesson, I was told what I was 15 S¢ 3.6 12 38 3.2

‘M ' going to learn and why I need to learn it.

- 2. My instructor demonstrated each thing I
: was to learn. (%)

3. My instructor made sur. . understood what

15 55 3.7(w 12 31 2.6(%)

p i

to do before I actually did it. 15 54 3.6 12 38 3.2 |
4. I was told not only what I needed to cor-

rect but also what I was doing right. 15 4 31 12 37 31
5. My instructor had me learn the reasons 15 S0 3.3 12 32 2.7

for doing things in a particular way.

6. I was asked to explain what I was
learning. (%)

7. During class, I was encouraged to share
my ideas with other students. (*)

8. I was treated with respect by my
instructor. 15 52 3.5 12 41

9. Time was wasted doing nothing or doing
things that did not help'me learn. (@)

10. My instructor took the time to help me

15 48 3.2(%) 12 39 3.3("
15 46 3.1(*) 12 26 2.2(®) {
3.4 d

5 16 1.1(@) 12 22 1.8(€)

understand without "putting me down”. 15 33 3.5 12 39 3.3
11. I was able to read and understand the
written material I was given. 15 S0 3.3 12 39 3.3
12. The instruction was too fast for me to
follow what was going on. 15 1.8 1.2 12 24 2.0
13. The instruction was too slow and I got 15 29 1.9 12 7 0.6
bored.
UNADJUSTED TOTALS 195 600 3.076 156 418 2.679 ‘
{*) ADJUSTED TOTALS 150 451 3.006 120 322 2.683 :
NOTES : ‘T

(*) Statements apply only to ICI training. Ratings not counted in adjusted total. . ,
(@) Ratings inverted for group totals because of the way the statement is worded.







